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This Little Mach 
Gets a Great Big Hand 


Judging by the reception it received, 
there is a real need for the new 
Peters Jr.—a low priced forming and 
lining machine which is_ speedy, 
sturdy and strong—a machine re- 
quiring a small capital outlay, but 
nevertheless efficient. 














LOWER PRICE 


A Junior model, much lower in price, 
yet supported by the Peters reputa- 
tion for fine packaging machinery. 


ADJUSTABLE + SPEEDY 
It forms and lines cartons automat- 
ically at the rate of 35 to 40 per 
minute and requires but a single oper- 
ator. 





And it is adjustable to a wide variety 
of sizes. This means one machine for 


does the work of many. LARD 
COMPOUND 
Write today for complete details OLEOMARGARINE, Ete. 


‘THE NEW PETERS JR. 


for forming and lining cartons 


PETERS MACHINERY CO., 4700 RAVENSWOOD AVE., CHICAGO 

















No Sausage Manufacturer of any size 
can afford to be without this Device! 


SCHONLAND 


Patented 


Casing Puller 





SAVES 50% to 65% 
in TIME and LABOR 
at the Stuffing Bench e 











HERE is a machine that will 

speed up your production. It 
draws the casing on the stuffing tube Hundreds are now 
without tearing the casing or tiring wae * - Re 
the operator. Makes the most tedious FREE TRIAL. 
labor at the stuffing bench the sim- 
plest and easiest. Will save enough 
time to pay for itself in a very 


short while. 


Take advantage of this offer—write for further details 


JOHN E. SMITH’S SONS COMPANY 
90 Broadway Buffalo, N. Y., U. S. A. 
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Reducing Unit Cost of Smoking Meats and Sausage 


Tests Show Substantial Economies in Use of 
Charcoal Briquets as Fuel in the Smokehouse 


Results of a survey made by THE NATIONAL PROVISIONER 
of a number of packing plants now using this method 


Two elements are necessary to 
smoke meats—heat and smoke. 


In the earlier days of the meat 
industry these were obtained by 
burning wood—generally hickory 
—in the fire pits. Later sawdust 
in combination with wood was 


The use of sawdust lowered the 
cost of producing smoke, enabled 
the smokehouse attendant to keep 
better control over the smoking 
operation, and aided in the pro- 
duction of more uniform meats. 


Later steam coils were placed in 
smokehouses to provide heat, and 
wood and sawdust were burned to 
make both heat and smoke. 


_Again the unit cost of produc- 
tion was brought down. But of 
greater importance was the fact 
that the use of steam, particu- 
larly in connection with thermos- 
tatic control, enabled very close 
regulation of temperatures and, 
therefore, the production of meats 
of still more uniform quality. 


Steps in Smoking Practice 


Next burners using oil or gas 
Were introduced. These have 
come into quite general use. Their 
Principal function is to provide 
the heat to smolder sawdust. 
Heat for the house is provided 
principally by steam coils. These 

ers again enabled the packer 
to reduce smoking costs and to 
control heat and smoke conditions 


within very close limits during 
the smoking operation. 

The result has been a greater 
degree of uniformity in products 
than it has been possible to obtain 
by other methods—a factor of 
great importance in these days 
when most smoked meats are 
offered for sale in wrapped and 
packaged form, and when stand- 
ardized, uniform quality is such 
a vital factor in building con- 
sumer demand. 

Recently a new fuel—charcoal 
briquets—has been tried in meat 








Fuel Costs 
For Smoking 


Packer tests in the use of char- 
coal briquets as a fuel for smoking 
meats bring out these points: 


1—Quick heat. 

2—Rapid drying. 
3—Better meat color. 
4—Less 

5—Improved meat flavor. 


Fuel costs per 100 lbs. of meat 
smoked with charcoal run co: 
ently low. These test figures are 

To smoke 1,803 ge uares, 110 
——. 837 picnics and 720 hams, 
total t+ 24,368 Ibs., Poel cost 
was as s fo Ows: 

Charcoal uets, 377 Ibs. @ 

$23.75 per ton, $4.49 

Sawdust, 651 lbs. $5.50 per 
ton, 1.79 


Total fuel cost $6.28 
Fuel cost obec 100 Ibs. meat $0.267 
other tests this packer, 

” welquets as ent, gave petotal 


fuel costs per 100 lbs. of meat 
smoked as 2.03c and 2.33c. 




















plant smokehouses. Claims made 
for it are that it is more econom- 
ical than other fuels under many 
conditions, will smoke meats in 
less time, and will produce good 
products with a smaller shrink. 


A considerable number of packers For 
written to THE NATIONAL RO- 
VISIONER asking for specific die 
tion on the results being secured in meat 
plants with charcoal briquets. They want 
to know how the fuel is used, what it 
costs to use it and what quality of prod- 
ucts it produces. 


A survey among packers using this fuel 
was made recently by THE NATIONAL 
ae ee The results are given 

ere. 


Smoking With Charcoal 
By J. B. Gray. 

Charcoal briquets are a by-product of 
the destructive distillation of wood— 
oak, maple, beech and basswood. Pow- 
dered charcoal is mixed with a small 
percentage of corn starch binder and 
the resulting mixture is formed into 
briquets in a press. 

This fuel ignites easily, burns with 
practically no smoke, soot or sparks, 
and maintains a hot fire over consider- 
able periods with little attention. The 
briquets are small in bulk and contain 
little moisture; therefore they give off 
a dry heat. 

Packers are using charcoal briquets 
as a source of heat for heating smoke- 
houses and to smolder sawdust from 
which the smoke is obtained. They are 
burned in a variety of ways. 

One packer says: “We burn the 
briquets in shallow perforated pans 
raised about 18 in. from the floor, one 





22 


in front and one in back of the house. 
The sawdust for smoke is placed on the 
floor close enough to the pans so that 
the heat from the charcoal will cause it 
to smolder.” 

Drying Time Saved. 

In quite a number of plants the 
briquets are being burned in a hopper 
device, working drawings of which are 
shown in the accompanying illustration. 
This burner seems to have the advan- 
tage of being practically automatic in 
operation. One filling of the hopper 
will last several days, depending on the 
extent to which the house is used. 

Close regulation of temperature can 
be obtained by varying the distance 
between the grate and the hopper dis- 
charge. In this case also the sawdust 
for smoke is placed on the floor. When 
a dense smoke is required some saw- 
dust can be placed directly on the glow- 
ing charcoal. 

Packer operating executives refer to 
various advantages of these briquets 
for drying meats.. One says: “An 
added advantage of the use of briquets 
is that each smokehouse can be a 
drying house. When wood is used it is 
necessary to have each house equipped 
with steam coils. 
when briquets are used.” 


Another said: “The clean, dry heat 
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Steam is not needed 





THE NATIONAL PROVISIONER 


of charcoal briquets is particularly suit- 
able for drying meats. As the heat is 
low in humidity the drying operation is 
completed in a short time and at lower 
temperatures. We understand the 
moisture content of charcoal briquets is 
only 4 per cent.” 
Quick Heating and Drying. 

A large packer who has made 
exhaustive tests has determined that 
product can be dried 30 to 50 per cent 
faster with charcoal briquets than with 
steam. 

“We have found,” he says, “that the 
temperature of a house can be brought 
up to the required point very quickly 
with charcoal briquets. In a number of 
tests we dried 10-14 lb. hams in 4 to 8 
hours, the required temperature being 
reached in from 30 to 45 minutes after 
the charcoal was ignited.” 

A large number of tests on different 
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The usual kinds of meats 
through the houses during the 
but no record was kept of the kinds ang 
quantities of the various products 
smoked, the object being to determing 
the total cost per 100 Ibs. of Product of 
all kinds smoked with briquets. 

TEST ON THREE HOUSES, 
Total green wt. of meats 


Total smoked weight 
Total smoking time 


BE 
ee 


a 


Wt. of briquets burned 1, 

Cost of brique inte 
Sawdust wu 2,235 Ibe, 
Cost of sawdust 6.14e 
Briquets used per hr. 14.90 Ibs, 
Sawdust used per hr. 30.20 Ibe 
Briquet cost per cwt. meat 0151 
Sawdust cost per cwt. meat 0071 
Total fuel cost per cwt. meat 0222 


Smoking Frankfurts and Bologna, 

In a Western plant it was determined 
that the cost of smoking frankfurts and 
round bologna using charcoal briquets 
as fuel was .0774 per hundredweight of 
product. Two tests were made, the 
figure quoted being the average cost, 


products using charcoal briquets for The detailed figures of these tests 
fuel were studied. Some of the more follow: 
Charcoal per 
Weight Product Charcoal Cwt. Product, Cost per 

Lbs. used, Lbs. Lbs. Cost Cwt. Product 

2,501 123 4.9 1, c 

2,690 145 5.4 eC ie ot 

5,191 268 5.1 $4.01 $.0774 








interesting and representative are as 
follows: 

The first test quoted was made in 
three smokehouses in a Chicago plant. 











\ 
*\ 
x ‘S la pheengh 

> 3-5°/ Fue 

7 

3 2"PLATE F 

‘ 32 E For 

Q ! Swororr 
. TOSLIDE IW 


VERTICAL Position 


y, 


eg A 


SECTION A-A 
























































2/3" - 
a 
GAATE oF CAST (PON rh i 
To MEET HEAT Reouirt- i 
% Futl CONTAINER » nkwrs { \ 
N I \ 
. 
Xe ( 
& y H 
: \| ! 
x A \ 
“4 WeLo |! a t 
& * rf 4 
x ZL OMelEs _ ——--——_—_-— 
y Fol Loost SA" Opens Wb Li 
Q i T 
"Cegen Fe f i 
axe 
pick. Top of Gaare ~ A 4 
Hi} \ | | 
Pin tl! \ : 
REMoVAGLE Loom Liwk | 





, 
ANGLE Gear 7? Foam Foot 


HOPPER FOR BURNING CHARCOAL BRIQUETS IN SMOKEHOUSE. 
With this device, made in any meat plant shop, the burning of charcoal briquets 


can be made almost automatic. 


(Design by Ford Motor Co., By-Products Division.) 


The briquets are loaded into the hopper and feed by gravity to the grate as the 


fuel is burned. 


The temperature of the smokehouse can be controlled closely by 


raising or lowering the pivoted bars supporting the grate and varying the distance 
between the grate and the hopper discharge opening. When this distance is increased 
more fuel flows onto the grate; when it is decreased the amount of fuel is reduced. 





In three tests in this plant on product 
in beef bungs using charcoal as fuel an 
average cost per hundredweight of 
product was secured. The total quan- 
tity of product smoked was 10,908 Ibs.; 
charcoal used, 245 Ibs.; pounds of char- 
coal per hundredweight of product, 2.2; 
cost of charcoal, $3.67; cost of charcoal 
per hundredweight of product, 3.3c. 

Bacon and Ham Tests. 

In another large Chicago plant tests 
were run on three smokehouses using 
charcoal briquets as fuel. In this case 
also a variety of meats were smoked 
during the tests, but no record was kept 
of weights of the various products. 

In the first test 24,368 Ibs. of meats 
were smoked, consisting of 1,803 bacon 
squares, 110 bellies, 837 picnics and 720 
hams. The cost figures were as 
follows: 

TEST NO. 1. 
Briquets, 377 lbs. @ $23.75 per ton $4.49 
Sawdust, 651 lbs. @ $5.50 per ton 1.79 


Total fuel cost $6.28 
Fuel cost per cwt. of meat smoked $.0276 
In the second test 32,913 Ibs. of meats 
were smoked. These consisted of 2,020 
bellies and 542 hams. The costs in this 


case was: 
TEST NO. 2. 


Briquets, 368 lbs. @ $23.73 per ton $4.38 
Sawdust, 634 Ibs. @ $5.50 per ton 1.74 


Total fuel cost $6.12 
Fuel cost per cwt. of meat smoked $.0208 


In the third test 23,808 Ibs. of meats 
were smoked, consisting of 767 bellies 
and 1,480 hams. Costs in this 


(Continued on page 29.) 
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BRAND NAME FEATURED IN ALL CAR CARD ADVERTISING. 


Car cards of the Cleveland Provision Co. have attracted much attention. 


They are attractive in design and coloring and 


care is used in their design so that the word “Wiltshire” will be remembered even if the car rider gives the advertising only 


a casual glance. 


people who remembered Wiltshire advertising saw the name on a car card. 


Persistent Advertising Wins Recognition 
For Quality Meat Products 


Advertising is going to play a more 
important part in the merchandising of 
meat products in the opinion of many 
meat merchandisers. They are in- 
fluenced in their opinion by a number 
of factors and trends. Chief among 
these are: 1.—The growing habit of 
consumers to drift in their purchasing 
to those products that are persistently 
advertised. 2.—Opportunity provided 
by the growing practice of wrapping and 
packaging to carry brand and firm 
names to the housewife, and to make’a 
direct appeal for patronage. 3.—Still 
keener competition experienced from 
other foods. 


Many meat packers have been per- 
sistent advertisers for years, and have 
found the policy profitable. Numerous 
examples could be cited of meat prod- 
ucts firmly entrenched in public esteem 
and in an enviable position as a direct 
result of investments in printer’s ink to 
bring and keep their: good qualities 
prominently and continuously in the 
public eye. 


What can be done to build prestige 
and demand for meat products by a 
persistent advertising policy when 
backed by quality is illustrated in the 
case of the Cleveland Provision Co., 
Cleveland, O. For 53 years this com- 
pany has been putting into its meat 
products every bit of quality that careful 
processing and the best equipment and 
methods could produce. 

Wins and Holds the Market. 

The Cleveland Provision Co. has been 
advertising its “Wiltshire” products for 
27 years. It started with car cards. It 
was not long before other media were 
being used, and soon one could scarcely 
go anywhere in Cleveland and vicinity 
without seeing the name “Wiltshire” 
prominently displayed and knowing for 
what it stood. Many thousands of dol- 
lars were consistently invested in ad- 
vertising. “Wiltshire” soon became a 
household word, and the public of 
Cleveland never has been permitted to 
forget. 

Recently a comprehensive survey was 


This company has used street car advertising for 27 years, and recently determined that 47 per cent of the 


made of the Cleveland market to de- 
termine how good a job their advertis- 
ing had done and to learn what the 
public knowledge of their brand really 
amounted to. 

In this survey a large number of 
people were interviewed. Of these 66.9 
per cent had seen and remembered 
Wiltshire advertising; 5 per cent were 
doubtful that they had seen it, and the 
remainder, 28.2 per cent, were sure 
they had not seen it. While these fig- 
ures are interesting as indicating what 
can be accomplished by a persistent 
policy of advertising, they do not tell 
the whole story. The survey showed 
conclusively that the company’s brand 
was 26 per cent better known in Cleve- 
land than the advertised brand name 
of its nearest competitor and 43 per 
cent ahead of it in actual consumer 
use, 

Forty-seven per cent of those inter- 
viewed reported that they had seen the 
advertising on car cards, 43.7 per cent 
in newspapers, 38.2 per cent in dealers’ 
stores, 25.7 per cent in dealers’ show 
windows, 24 per cent on billboards, 3.1 
per cent at food shows, 1.7 per cent at 
demonstrations and 12.2 per cent in 
other places. 





SURVEY SHOWS CLEVELANDERS REMEMBER WILTSHIRE “ADS” 
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HOW CLEVELAND CONSUMERS RESPOND TO MEAT ADVERTISING. 


e This chart tells its own story. The figures are interesting as illustrating what various forms of advertising have ac- 
omplished for the Cleveland Provision Co., but they do not tell the whole story. The survey from which the figures on this 


chart 
Collier.) 


th were taken also showed that “Wiltshire,” the brand name of the company’s products, is 26 per cent better known than 
€ advertised brand name of its nearest competitor, and 43 per cent ahead of it in actual sales. 


(Chart courtesy Barron G. 
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Trend Is Toward Combination Meat 
Market and Grocery Store 


That the trend in meat distribution is definitely away from the individual 
market and toward the combination meat market and grocery store is estab- 
lished by the 1930 Census of Distribution figures completed recently by the 
U. S. Department of Commerce. Leaders in the meat industry and other inter- 
ested observers have pointed to this trend for several years and now definite 
figures are available to substantiate their prophecies. 

Where there was formerly a very definite line of demarcation between the 
grocery store and the meat market, the figures show that that line is becoming 
ever fainter. The table below gives the figures for 22 states, showing the 
number of grocery stores, the number of meat markets and the number of 
combination meat and grocery stores. Take the state of Delaware, for instance, 
it has more combination meat and grocery stores than the combined total of 
individual meat stores and grocery stores. 

In Michigan the combination stores almost equal the total of grocery stores, 
while the meat markets are lagging considerably in the rear. Again the com- 
bination stores in Pennsylvania equal about one-half of the total grocery stores, 
while the meat markets of that state, considering its size and the comparative 
density of its population, are considerably in the rear. 

In only one state, New York, does the total of meat markets outstrip the 
combination stores to any considerable degree. The figures also show the trend 
to be toward the grocery adding meats rather than meat stores groceries. 

While the figures for only 22 states are given in the table, they show, 
together with the figures for the 17 states published in THE NATIONAL PRo- 
VISIONER for Aug. 1, 1931, sufficient of the picture for the observant reader to 
draw his own conclusions. 


COMBINATION MEAT 


GROCERY STORES. AND GROCERY STORES. MEAT STORES 






































No. Sales. No. Sales. No. Sales. 
Connecticut ........ 3,818 $ 72,517,358 2,323 $ 80,169,319 470 $ 13,918,745 
Delaware .......... 381 5,655,985 438 10,669,279 57 911,559 
BR. cccccccscccpecs 2,349 56,739,689 2,243 79,700,035 611 15,011,331 

iD: sassceetnere 1,433 28,934,727 2,586 75,746,161 284 ,487, 
eT SS 5,172 37,517,707 1,265 28,919,211 733 7,419,458 
Maryland .......... 2,310 32,608,132 2,969 72,287,218 584 12,362,376 
Massachusetts ...... 7,950 158,839,150 6,316 258,027,881 793 22,489,273 
Michigan ........... 6,059 157,396,817 5,922 222,234,741 1,354 48,340,315 
Sabsecece 3,721 79,952,687 1,308 58,743,677 922 28,688,376 
Montana ........... 759 21,388,717 270 12,453,478 176 7,001,256 
A: spéeccacts 946 23,138,431 1,313 47,925,008 368 9,536,061 
New Jersey ........ 9,944 195,339,045 4,043 132, 812 2,473 77,873,963 
New York . 259 595,993,168 7,465 304,285,057 9,707 296,955,671 
North Carolina 5,565 59,483,784 2,532 60,081,873 325 6,077,830 
SED cabanssegescnce 8,589 273,357,879 8,985 317,901,471 2,268 554,522 
Oklahoma .......... 2,554 35,997,610 2,856 94,514,830 211 5,775,174 
Oregon ..........+- 977 48,465,175 20,577,706 508 ,876,849 
Pennsylvania 21,764 324,173,636 10,474 338,152,895 3 418,971 
South Dakota ...... 471 11,602,508 14,063,218 173 4,278,649 
E Sesecccce 3,318 36,293,701 2,587 70,800,798 5,945,793 
o6bsénsvecves 136,849,465 5,119 186,051,801 1,204 21,906,926 
| RES 223 5,480,994 1%7 9,541,441 47 1,332,826 





Evidence of the dominant position held by meat and foods in general in the 
retail sales of the country is found in the table below—also from the Census of 
Distribution—which gives the total retail sales for 22 states, the total food sales 
and the percentage of food sales to tlie total retail sales, together with the per 
capita of retail sales. 





ALL RETAIL SALES. 





FOOD SALES. 






































. Per capita. Dollar volume. P.c. of total. 

$ 764,571,044 $475.81 $ 205,201,731 26.87 

194, 416.12 23,331,342 23.52 

976,154,704 395.05 175,086,573 17.98 

599,763 424.58 137,488,898 17.22 

470,018,825 223.65 86,394,151 18.38 

613,812,177 376.22 168,242,618 27.38 
2,058,887,788 484.49 556,881,415 27. 

2,235,570,860 461.67 498,684,322 22.30 

1,071,787,582 418.02 202,796.963 18.92 

082,195 446.58 45,297,769 18.86 

), 250 435.16 92,303,519 15.39 

393 458.12 566,567,582 30.61 

2,514 575.12 1,878,868,293 25.95 

234.72 133,403,065 17.93 

364 459.89 790,395,425 25.85 

5 869,223 331.33 145,814,100 18.38 

460,170,647 482.50 101,758,260 22.09 

555,807 419.42 962,747,303 23.83 

262,148,879 378.36 34,676,3 18.22 

649, 857,18: 248.36 124,298, 19.12 

2,074,164,554 356.10 377,631,440 18.21 

399, 449.53 18,428, 18.16 











INDEPENDENT OWNERS’ CHAIN. 
A new retail buying group is being 

formed in the Los Angeles, Cal., district 

known as the Independent Owners’ 


Chain, sponsored by the Continental 
Stores chain, whose wholesale depart- 
ment will act as a source of supply. 


Members are not required to pay 
dues, put up a deposit, to agree to buy 
any specific amount of merchandise, nor 
are they required to paint their stores 
a uniform color or defray advertising 
expense other than the cost of an exte- 
rior sign. Prices quoted to members 
of the Individual Owners’ Chain are 


‘ 
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said to be the same as those given by 
Continental to its own stores. Terms 
are strictly cash, but orders of 600 lbs, 
or more will be delivered free. 

a 


KROGER SALES ARE LESS, 


Kroger Grocery and Baking Co, re. 
port sales for the eighth accounting 
period (thirteen periods in the year) 
ended Aug. 15, as totaling $17,880,802, 
compared with $19,323,607 in the corre. 
sponding period of 1930. This is a de. 
crease of 7.4 per cent. Sales for the 
eight periods aggregated $156,401 
compared with $162,950,599 in the like 
period last year, a decrease of 4 
cent. An overage of 4,920 stores were 
in operation in 1931 as against 5,287 in 
1930, a decrease of 6 per cent. For the 
year ended June 15 retail food prices 
were off 20.1 per cent. 

—— o—__ 
NO MERGER FOR SAFEWAY, 


Safeway Stores has no merger in 
prospect other than the plan calling for 
the absorption of MacMarr Stores, ac. 


cording to an announcement made by 
President M. B. Skaggs. Mr. Skaggs 
denied current reports that Safeway 
is negotiating with Kroger, Daniel 
Reeves or H. C. Bohack. 

fo 


PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manu- 
facturers listed stocks on Aug. 26, 1931, 
or nearest previous date, with number 
of shares dealt in during week, 
closing prices on Aug. 19, 1931, or near- 
est previous date: 


Sales. High. Low. —Close— 
Week ended Aug. : 


Aug. 26. —Aug. 26.— 26. 


Amal. Leather. .... 24 
a oe i: eave 20 

Do. Pfd. .... 200 24 24 24 
Amer. Stores.. 900 45% 44% et 
Armour A .... 2,750 1% 1% 1 1 

SS Saree a 4 12y 2% 1 Bt 

Do. Ill. Pfd.. 

Do. Del. Pfd. 900 39% 39% 39% 47 
Barnett Leather eses coce.  eaeneeane 
Beechnut Pack. .... oe ee 
—= = Dine weer ones ue 
Brennan Pack.. :... cone ce 

Do. awh base > eh one , 
OS ee era 

lds Co. .... 1,600 18 17% 18 16 
Cudahy Pack... 400 40 40 40 40 
First Nat. Strs. 2,700 59 59% 59 él 

: ++--18,600 50 49 
Gobel Co, .....- 1,700 7 6 7 
Gr.A.&P.1stPfd. 10 119 119 119 

Do. New .... 60 215 215 25 28 
ae oe oe 

ade i 
Ker C2820" Hh 9K BM e 
cNeill. 2, 

McMarr Stra. .. 9.400 11% 11% 11% 2 
Mayer, Oscar... .... Si om cow an 
- ym - 200 9 9 9 s 
Morrell & Co.. 100 39° 39 39 @ 
Mat. 0. PA. A. ..00 -0s0e teceet eee is 

Nat. Leather .. °300 
Mouse tae Me ee 
Proc. amble 1, 

Do. Fr. Pid. 20 111% 111% 111% 4 
Rath Pack. ... .... one: gaieh nn 
Safeway Strs...20,720 67% 65% om he 

6% Pfd. 140 9% 996% 0 

Do. 7% Pfd. 290 106 106 106— si 
Stahl-Meyer .. 300 16% 16 16 
Swift & Co. 8,700 25 

Do. Intl, 4,000 33% 33% 33 : 
Trunz. Pork ... ...- eee 
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in the same color scheme as the Insti- 


Packers Cooperate with Hog Producers tute exhibits. The 24-page meat cook- 


ery booklet recently prepared by the 


In Exhibits at State Fair Institute, the Institute’s multi-color 


More than three hundred thousand 
visitors are estimated to have seen the 
exhibit of pork and pork products 
shown at the Illinois State Fair at 
Springfield, Ill.,.on August 25 and 26. 
The exhibit was sponsored by the Insti- 
tute of American Meat Packers at the 
request of the National Swine Growers’ 
Association, which held its annual swine 
show in connection with the State Fair. 

More than three hundred trademarked 
cartons and packages of pork and pork 
products were featured in the Institute 
exhibit. There was a total of thirty 
different pork items, supplied by 
twenty-five different packers through- 
out the country. The items included 
cured and smoked pork, vinegar pickled 
products in glass, canned hams and 
other canned products, lard, sausage, 
both domestic and dry, and many other 
products. A man was in charge of the 
Institute exhibit at all times to answer 
questions and give information about 
the items which were displayed. 

The Institute exhibit was shown in 
the Sears, Roebuck building, about one- 
half block from the center of the Fair 
grounds. This exhibit, together with 
the exhibit of the National Live Stock 
and Meat Board, headquarters of the 
National Swine Growers’ Association, 
and an exhibit of quick-frozen pack- 
aged meats by Ottenheimer Bros., case 
manufacturers, occupied the entire first 
floor of the building, approximately 
10,000 square feet. 


Meat Products in Variety. 


The exhibit under the auspices of the 
Institute consisted of seven separate 
units arranged about three sides of the 
room. A large central unit consisting 
of two eight-foot refrigerated display 
cases filled with pork products, two 
ten-foot stands showing pork products 
in packages, cans and other containers, 
a large illuminated exhibit showing the 
food value of meat, a model window 
display of hams and bacon, and a 
window display of lard. This exhibit 
had a frontage of about fifty feet. 

Adjoining the central exhibit on the 
left were two decorated tables, covered 
with cartons and packages of pork and 
pork products. To the left of these 
tables was a model dining room, com- 
pletely equipped with table, linen, sil- 
verware, china, rug, curtains, china 
closet, buffet and chairs. A baked ham 
was shown on a large platter on the 
table, while signs called the attention 
of crowds to the food value of meat 
and to its use in the diet. 

Continuing the Institute exhibit, 
directly north of the model dining room, 





folders on pork cookery and on sausage, 
a booth was furnished by the Kelvina- nd a pork recipe book prepared by the 
tor Company for an Institute exhibit National Live Stock and Meat Board 
of pork products and pork charts. An were distributed from this booth. Hams, 
attractive refrigerator contained a large bacon and other pork products. were 
number of cartons and packages. North displayed on tables in the booth. 
of this booth a room was decorated by A large refrigerated cooler on the 
the McCray Refrigerator Co. for an north side of the room contained the 
Institute display. The exhibit here National Live Stock and Meat Board 
consisted of lard advertising material, display of two sides of pork, lard, and 
pork charts, both large and small, an a number of retail cuts, with compari- 
educational exhibit showing the work sons of the prices of last year and the 
which the Institute does in advising present time. The exhibit was attrac- 
people about the merits of meat, and a_ tively decorated and attracted a large 
number of pork products in packages. amount of attention. A platform was 
Where They Eat the Meat. erected in the eastern half of the room, 
where pork cutting demonstrations 
were given daily by Max O. Cullen, of 
the National Live Stock and Meat 
Board, and by Prof. F. C. Olson of the 
University of Illinois, 


The Institute exhibit adjoining this 
booth contained a model kitchen and 
breakfast room. The breakfast room 
was complete with linen and table ser- 
vice, and a number of cards told about i es 
the merits of meat and recommended Many Meat Firms Exhibit. 
its inclusion in the breakfast menu. All member companies were invited 
The kitchen contained a gas range, a_ to participate in the Institute exhibit. 
sink, an electric refrigerator, and a Products sold by or containers used by 
kitchen cabinet. Pork products were the following companies were on dis- 
displayed in the refrigerator, and a play: Armour and Company, Arnold 
roast was shown in the oven of the Brothers, Chicago; Cleveland Provision 
range. Furnishings in the model -Co., Cleveland, O.; Cudahy Brothers 
dining room, kitchen and breakfast Co., Cudahy, Wis.; Cudahy Packing 
room were supplied by the Springfield Company; Fuhrman & Forster, Chi- 
store of Sears, Roebuck and Co. cago; Hammond-Standish Co., Detroit; 

The headquarters booth of the Na- Hygrade Food Products Corp.; E. 
tional Swine Growers Association occu- Kahn’s Sons Co., Cincinnati; Kingan 
pied the center of the room, decorated and Company, Indianapolis; Kohrs 
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EDUCATION WILL BRING BETTER UNDERSTANDING OF MEAT VALUES. 





This cartoon from the Omaha Drovers Journal-Stockman was accompanied by 
the following comment from Editor Bruce McCulloch: ‘There is an old saying that 
‘the proof of the pudding is in the eating,’ but the experts of the Department of 
Agrivaitere’ and the National Live Stock and Meat Board tell us that this is not 
always true as to meat. Many a choice beef steak or roast is spoiled in the cooking, 
and when meat is served that is tough and unpalatable the complaint should 
directed against the cook rather than against the butcher.” 
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Packing Co., Davenport, Iowa; Major 
Brothers Co., Mishawaka, Ind.; Mickel- 
berry’s Food Products Corp., Chicago; 
Morris and Company, Mutual Sausage 
Company, Chicago; Rath Packing Com- 
pany, Waterloo, Iowa; Reliable Packing 
Company, Chicago; Roberts & Oake, 
Chicago; Scala Packing Company, 
Utica, N. Y.; T. M. Sinclair & Co., Ltd., 
Cedar Rapids, Iowa; Stahl-Meyer, Inc., 
New York; Swift & Company; Wilson 
& Company; Wilson Provision Com- 
pany, Peoria, Ill.; William Zoller Com- 
pany, Pittsburgh, Pa. 


aise ME ae 
MEAT EXHIBITS AT FAIRS. 


Plans are now complete for the 
installation of comprehensive meat 
exhibits at a number of the leading 
state fairs and livestock expositions this 
fall, according to a statement by the 
National Live Stock and Meat Board, 
originator of the meat exhibit idea and 
an active force in building a national 
program of this nature. The program 
of exhibits this year will be more 
extensive than ever before, it is said. 


The first exhibit of the season is now 
in place at the National Swine Show, 
which is being held from August 22 to 
29 in connection with the Illinois State 
Fair at Springfield. Here the Board is 
cooperating with the National Swine 
Growers Association, the Institute of 
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American Meat Packers, and the Uni- 
versity of Illinois in presenting an 
assortment of educational displays of 
pork. The exhibit is a brand new fea- 
ture of the show and is attracting un- 
usual interest. 

Among the other shows which will 
feature meat are the Michigan State 
Fair, at Detroit; the Eastern States 
Exposition, at Springfield, Mass.; the 
North Carolina State Fair, at Raleigh, 
N. C.; the Kansas Free Fair, at Topeka; 
New York State Fair, at Syracuse; the 
Pacific International Live Stock Expo- 
sition, at Portland, Ore.; the Ak-Sar- 
Ben Live Stock Show, at Omaha, Nebr.; 
the American Rcyal Live Stock Show, 
at Kansas City, Mo.; and the Interna- 
tional Live Stock Exposition, at 
Chicago. 

In this and other exhibits, the Board 
is working closely with the show man- 
agements, the U. S. Department of 
Agriculture, the Institute of American 
Meat Packers and other agencies, says 
the Board’s statement. “There is no 
question of the value of these exhibits 
as a means of education,” it continues. 
“They present information which bene- 
fits both producer and consumer and 
this information is given as graphically 
and in as interesting a form as pos- 
sible. Literally, millions of persons 
have viewed these exhibits in the past. 
The feature is now well established and 
visitors to the shows look for it.” 
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Frankfurter Sales Increase When Public 


Is Told About Their Value 


A “run” on frankfurters was recently 
precipitated in Younkers’ Food Shops, 
Inc., 51 E. Chicago ave., one of Chi- 
cago’s leading retail food shops, as the 
result of displaying of the Meat Council 
of Chicago’s window streamers adver- 
tising frankfurters. 

In the course of the recent survey 
made by the Chicago Evening Ameri- 
can to test the results of the sausage 
advertising campaign staged by the 
Meat Council, Younkers’ store was 
visited, and advertising material was 
placed in the hands of the manager. 
The window streamers were pasted up 
on Friday, and then things began to 
happen. 

“We put up the streamers as a 
matter of course,” said Manager M. J. 
Kramer, “without looking forward to 
any appreciable increase in our trade. 
But when customers began to order 
three or four pounds of frankfurters at 
a crack, and our supplies began to run 
low, we wondered what was going on. 
We had to order more frankfurters, and 
you can be sure we saw to it that the 
streamers were kept in place and new 
ones put up. 


“There is no question that the 





streamers brought about a very mate- 
rial increase in our frankfurter busi- 
ness. I have never before seen so 
simple a piece of display material draw 
so well. It drew better results than 
window streamers two or three times 
its size.” 

Next week bologna sausage will be 
the featured product in the Meat 
Council campaign, and recipe cards ad- 
vertising it will be handed out to cus- 
tomers by meat retailers in the Chicago 
area. Trucks of firms participating 








Sausage Campaign 
Calendar 


Aug. 31 to Sept. 12. 


BoLocNa.—Plans for this campaign 
are similar to those for the others, in- 
cluding distribution of leaflets, window 


streamers, etc. 

The Chi © Sausage Campaign con- 
tinues throurh October, Sanday other 
sausage and meat — such as 
Liver Sausage, Cooked ore oe nea 
Specialty, Sausag: Prankfurte: 
(second time), Bologna, ma, atinced Luncheon 
Specialty, Head Cheese, Blood Sausage, 
Souse, etc., and Pork Sausage. 

Watch the es Of THE NATIONAL 
PROVISIONER for details. 
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will fly banners and pennants 
the message “Buy Bologna—For Sang. 
wiches and Hurry-up Meals.” The 
bologna campaign will close on Sep- 
tember 12. 

a ad 


DISCONTINUE POULTRY GRADEs, 


The 34 packing plants which had 
adopted the federal poultry grading 
service for dressed chickens haye al] 
withdrawn from the service within the 
last month because of prices which 
considered unsatisfactory and difficyl- 
ties in marketing, according to infor. 
mation from the U. S. Department of 
Agriculture. 

The plants concerned were estimated 
to handle about 50,000,000 Ibs. of chick- 
ens a year. Four groups of packing 
companies, organized by states, were 
included in the system. 

About a year ago ten packers oper- 
ating 14 plants formed the Kansas or. 
ganization, which was the first to adopt 
the federal grading system. The or- 
ganization obtained premium prices for 
its output, and on examination of the 
results of its operations similar organ- 
izations were formed recently in In- 
diana, Iowa and Minnesota. 

After shipping government-graded 
poultry this season and failing to ob- 
tain the price which it had expected, 
the Kansas organization abandoned the 
government grades, believing it could 
get better prices by using its own sys- 
tem of grading, which placed the best 
two government grades in a single 
class. The government service required 
a very high quality in the product 
placed in the top grade, and it was felt 
that the large quantity graded as No, 2 
moved on the market at a di 
tage. 

The Department of Agriculture de- 
clined to change its grades, believing 
that one of the primary purposes is to 
improve the quality of the p 
which would be promoted by high 
standards. , 

The other three organizations, which 
had just begun operation, followed the 
lead of the Kansas group and withdrew 
from the federal grading system. 


. + 
LAST CALL FOR EXHIBITS. 


Plans for exhibits of machinery, 
equipment and supplies at the 26th an- 
nual convention of the Institute of 
American Meat Packers at New York 
City, on October 19-21, have progressed 
to the point where most of the exhibit 
space has been taken. Leading ma- 
chinery, equipment and supply concerns 
have taken all the. space in one of 
two exhibit rooms, and hardly more 
than a dozen booths. remain in the other 
hall. Each hall is equally well 1 
as attendants at convention sessions 
must pass both to get to the convention 
hall. Applications for the remaining 
exhibit space should be made promeay 
to Harry L. Osman, director, care 
Institute of American Meat Packers, 
506 So. Wabash ave., Chicago. 
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[EDITORIAL 


New Uses for Old Ideas to Cut Costs 


A rotary pump is being used in one Chicago 
meat plant to transport bone pieces used in the 
manufacture of gelatine from one department to 
another. This material formerly was handled in 
trucks. The labor of four men was saved. 

Cracklings from the expeller are being moved 
500 feet in another plant by a pneumatic system. 
The saving in labor is great enough to pay for the 
fan and duct in a very short time. 

In an Eastern plant the water from the hog 
dehairer is led through a pipe from the killing 
floor to the by-products building some distance 
away. It carries the hair with it. The water is 
then separated from the hair and pumped back 
to the dehairer. A very nominal cost for trans- 
porting the hair results. 

These are only three illustrations of how mod- 
ern material-handling equipment and methods can 
be adapted to meat plant processing to cut costs. 
There are many other processes where equipment 
designed primarily for other purposes could be 
used to reduce carrying expense. 

Cost of interdepartmental transportation is a 
very respectable part of total meat plant costs. 
It adds nothing to quality. It is an expense that 
cannot be tacked onto selling prices, and that 
must be paid directly out of profits. Any reduc- 
tion, therefore, is a clear gain. And in few oper- 
ations are opportunities for savings greater. 


Livestock Supplies Look Plentiful 


Drought, anthrax and cholera are three 
scourges reported nibbling at the livestock crop. 
However, their influence is much more speculative 
than real. As a matter of fact, if something did 
happen to reduce prospective livestock supplies 
somewhat it might be better for the industry as a 
whole, in spite of hardships to some. 

But it must be remembered that this is a great 
country, and that depletion of livestock supplies 
in one section frequently is more than made up 
by surplus in another. Also, diseases that spread 
havoc even ten years ago are now far easier of 
control as knowledge has improved and facilities 
widened. 

Only recently there has been considerable dis- 
cussion of cholera ravages in one of the largest 
of the hog producing states. Trade channels 
anxious to inject any bullish factor possible into 
the hog market have made a feature of this out- 
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break, and have gone so far even as to suggest 
that a scourge similar to that of 1913, when 
between two and three million hogs were lost, was 
not improbable. 

While this condition may not be impossible, it is 
quite improbable. However, even should the hog 
supply be depleted by several million head for one 
reason or another, it might solve a serious prob- 
lem of surplus that appears to be threatening, and 
which with curtailed outlet for product may be 
difficult of solution. 


Too much weight should not be given at any 
time to any of these bearish factors. It is true 
they should be watched, and should they occur 
their influence must be balanced against the gen- 
eral situation. Everything points just at the 
present time to plenty of cattle and probably too 
many hogs and lambs for consumptive needs. 


Spending Money to Make Money 


A packer in the Central West recently over- 
hauled his pork cutting room, rearranged the 
equipment, and installed new and more efficient 
machines. His unit cutting cost was halved. 

Previously he had made large savings by re- 
vamping his soaking and smoking departments, 
installing conveyors and rearranging the layout 
to reduce labor and transportation costs. He is 
now making over his hog cutting floor. Again he 
will cut costs. And in other departments he is 
spending money to end waste and loss. 


Present business conditions probably have had 
some influence on this packer’s action to get his 
business on a more efficient and profitable basis. 
But regardless of the general situation these 
efforts would have been made sooner or later. 

“It was work that had to be done,” he says, 
“and probably we ought to be ashamed of the fact 
that we are just getting to it. If we had been on 
our toes from day to day, as we should have been, 
our present extra efforts probably would not be 
necessary. Our first task is to get the production 
and distribution ends of our business right. When 
we have done that, we will keep them right.” 

The courage of this packer, at a time when 
some others in the industry are curtailing capital 
expenditures wherever possible, is refreshing. 
But, after all, what he is doing is only good busi- 
ness sense. He is spending money to make money. 

And in this connection it is interesting to note 
that no improvement is postponed because of the 
expense. First cost is not a factor. If enough 
money can be saved to make the investment profit- 
able, the work is authorized regardless of other 
considerations. 


Official 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 





Minced Ham or Sausage 


Another luncheon meat popular at 
any season of the year, especially dur- 
ing the hot months when quick service 
meats are in unusual demand, is minced 
ham or minced sausage. 

If it is to be sold in interstate trade 
under the term “minced ham,” it must 
be made of all ham trimmings. Other- 
wise a mixed meat formula can be 
used. 

If this product is properly made and 
well merchandised, it should do a great 
deal to increase the producer’s volume. 

Minced sausage is made of all dry 
cured meats, with the exception of the 
regular pork trimmings included in the 
formula, which constitute only about 
10 per cent of the total meat used. If 
these are used fresh they help to re- 
duce the salt flavor in the finished prod- 
uct. 

Formulas.—The meat and spice form- 
ulas are as follows: 

Meats: 

50 Ibs. boneless bull meat 
20 Ibs. lean pork trimmings 


20 Ibs. pork cheeks 
10 lbs. regular pork trimmings 


Spices: 
4 oz. white pepper, whole or 
und 


8 oz. granulated sugar 
2 oz. saltpeter or nitrate of soda 


Use of cereal is optional. 


Curing.—Each kind of meat is cured 
separately. For each 100 lbs. of meat 


use 
3 Ibs. salt 
8 oz. sugar 
3 oz. nitrate of soda or saltpeter 


and one-half gallon of No. 2 ham pickle, 
if available. This used ham pickle has 
a sweet flavor which imparts a nice 
taste to the finished product. The meats 
are ground through the 1-in. plate of 
the hasher, then put in the mixing ma- 
chine, the dry curing ingredients added 
and the meat and seasoning mixed for 
about three minutes. 

The meat is then packed in barrels 
and the ham pickle poured over the top, 
care being taken to avoid packing the 
meat any more than is necessary. Cure 
in open barrels at a temperature of 36 
degs. to 40 degs. F. for from five to 
seven days. 

Grinding.— After the meats are cured, 
grind the boneless bullmeat and pork 
cheeks through the %-in. plate of the 
hasher and the lean and regular pork 
trimmings through the %-in. plate. 

Put the ground meat in the silent cut- 
ter and chop about two minutes. Then 
add the lean and regular pork trim- 
mings, the spices and about 10 lbs. of 
shaved ice, and chop all together for 
about two minutes additional. 





Then place in the mixer, add the 
cereal if any is used together with just 
enough crushed ice to keep the meats 
cool, and mix for about four minutes. 

Stuffing.—Stuff in beef bladders, 
turning them inside out over the filler, 
or jumbo size cellulose casings may be 
used for the purpose. Puncture the 
bladders thoroughly to let the air out. 
The necks should be fastened with 
skewers before tieing; then tie with 
twine, knotting the loops to hang on 
the smoke sticks. 

Smoking.—Then hang in the cooler 
at about 36 to 40 degs. F. over night. 
The following morning smoke at a tem- 
perature of 135 to 140 degs. F. for the 
first two hours. Then gradually raise 
to 150 degs. and hold at this point un- 
til the desired color is obtained. 

Cooking.—Cook three to six hours ac- 
cording to size, at a temperature of 160 
degs. 

Chilling.—Then spray with cold water 
or chill in cold water for about three 
minutes and allow to hang in natural 


temperatures for from two to three 
hours to chill further. Put in the 
smoked cooked sausage cooler at a tem- 
perature of 45 to 50 degs. F. Chill 
thoroughly before packing. 


fo 
Watch the Wanted page for bargains. 








Temperatures ! 


i} Do you watch them 
In the hog scalding vat? 
« “ rendering kettle? 
lard tank? 
ham boiling vat? 
sausage kitchen? 


meat cooler? 
tank room? 


smoke house? | 








Or in a dozen other places 
in your plant? 

If you do not, you are los- 
ing money every day. 

Reprints of articles on 
Temperature Control in the 
Meat Plant which ran in 
THE NATIONAL PROVISIONER 
may be had by subscribers 
by filling out and sending in 
the following coupon, togeth- 








er with 5c in stamps. 


THE NATIONAL PROVISIONER, 
Old Colony Bidg., Chicago. 

Please send me reprints on Tem- 

perature Control in the Meat Plant. 








Enclosed find a 5c stamp. 









Curing Frozen Hams 


A packer who is having trouble curing 
frozen hams writes as follows: 
Editor The National Provisioner: 

Of late I have had trouble in curing our hams, 
Hams weighing 12/14 and 14/16 Ibs. I have been 
freezing about three or four weeks and then thaw. 
ing them out, but the ham does not take & cure, 
I have left them in brine for about five or six 
weeks. 

How strong should the pickle be in curing such 
hams and how long does the ham have to lay ty 
defrost ? 

The trouble this packer is experience. 
ing is probably due to the fact that the 
hams are not thoroughly defrosted 
before going into cure. When this 
occurs curing is likely to be unsatis. 
factory. 

The best way to handle this product 
is to freeze the hams at a temperature 
of 10 to 15 degs. below zero, then trans- 
fer to a storage freezer held at 10 to 15 
degs. above. When the hams are to be 
cured they are taken out and defrosted 
by being placed in a warm mild pickle 
which is kept thoroughly agitated 
during the defrosting process. 

If the pickle is not permitted to go 
below a temperature of 50 degs. during 
the defrosting process and if it is kept 
thoroughly agitated, defrosting can be 
done over night. However, it is impor- 
tant to be sure that the product is thor- 
oughly defrosted before going into cure, 

After the hams are fully defrosted 
the method of handling is the same as 
for regular hams that have not been 
frozen. The only difference is that 
frozen hams cure in a somewhat shorter 
time, sometimes in one-third less time, 

The strength of both the pumping 
pickle and the cover pickle used in 
curing hams depends on whether a mild 
cure is desired or a heavier cure. A 
good mild pickle is of 70 degs. strength 
and a stronger pickle, usually used on 
less fancy hams, may be as strong as 


78 degs. In each case the pumping 
pickle may be made considerably 
stronger. 

Be 


BLACK LEONA SAUSAGE. 


Formula and directions for the mant- 
facture of black leona sausage ap- 
peared in THE NATIONAL PROVISIONER 
of August 8, 1931, page 27. 

The amount of saltpeter included i 
the curing formula is stated to be 2% 
Ibs. for each 100 Ibs. of meat. This 
quantity is so much out of line that 
anyone familiar with sausage maml- 
facture would recognize imm 
that “pounds” had been substituted for 
“ounces.” ‘ 


The quantity of saltpeter required 
fhe curing formula should be 2% 
OUNCES for each 100 Ibs. of meat. 
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When Tallow Is Mealy 


Trouble with sediment or meal in 
tallow is being experienced by a ren- 
derer, who writes regarding this as 
follows: 
paitor The National Provisioner: 

We are having some trouble with our tallow 
being very mealy and a bluish gray in color. We 
render only clean fats from beef and sheep 
trimmed during slaughter, with occasionally clear 
suet fats received from jobbing butchers. No hog 
fat is used. 

The tallow is cooked with steam for approxi- 
mately three hours under 60 Ibs. pressure. After 
cooking the tank is allowed to settle and is then 
drained off by floating with water. Can you tell 
us what might cause our trouble? 

This renderer is cooking under a high 
steam pressure, and his difficulty ap- 
pears to be due to the fact that the 
pressure is released too rapidly. The 
pressure on the tank should be per- 
mitted to die down slowly when cook- 
ing is completed, and a good clear 
tallow will result. 

Some operators take three to four 
hours to release the pressure and others 
a still longer time. For instance, if 
cooking is completed around midnight 
the pressure is left to die down during 
the balance of the night. 

A quick release of pressure, particu- 
larly when it is as high as 60 lbs., 
causes a mixing of the fine tankage and 
tallow, which it is almost impossible to 
clear up later. Also it might be well 
for this renderer to cook his tanks 
longer and at materially lower steam 


pressure. 
a 


Curing Hot Cow Beef 


An Eastern sausagemaker asks re- 
garding the handling of hot cow beef. 
He says: 

Editor The National Provisioner: 

We would like to have your advice as to the 
proper formula for salting hot cow beef. Would 
it be handled something like hot bull-meat? 

Hot cow beef is handled the same as 
hot bull beef, but the results in chop- 
ping hot cow beef are not very satis- 
factory, as this beef does not have the 
same binding qualities as hot bull beef 
has. 

If the cow meat has any fat, see to 
it that all fat is trimmed off, as it will 
not make a good emulsion if fat.~ 

Better results would be secured if 
this inquirer would buy a bull to make 
the hot chopped emulsion and use the 
cow meat after it is cooled out. In that 
way he will secure better results in 
producing his sausage. 

It is suggested that the cow meat be 
boned out and ground through the 
1%-in. plate, then put it in cure for six 
to eight days before using. For cure 
use 3 lbs. salt and 8 oz. saltpeter to 
each 100 Ibs. of beef. 
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Do you use this page to get your 
questions answered? 





THE NATIONAL PROVISIONER 


Operating Pointers 


For the Superintendent, the En- 
gimeer, and the Master Mechanic 














SMOKING WITH CHARCOAL. 


(Continued from page 22.) 
test checked very closely with those of 
the other two. 
Briquets, 357 lbs. @ $23.75 per ton $4.24 
Sawdust, 950 Ibs. @ $ 5.50 perton 2.61 


Total fuel cost $6.85 
Fuel cost per cwt. of meat smoked $.0233 


Sausage and Cooked Meats. 

Another packer reports a briquet cost 
for smoking at one time in a 3-story 
smokehouse 590 lbs. of large bologna, 
530 Ibs. of minced ham in bladders, 154 
Ibs. of cooked specialties, 115 lbs. of 
large bologna and 544 Ibs. of regular 
minced ham. 

Thirty-eight pounds of charcoal 
briquets costing $20.00 per ton and four 
shovels of sawdust were used. The test 
was started at 8:35 a. m. with a smoke- 
house temperature of 90 degs. Fahr. 
At 8:55 the temperature was raised to 
130 degs. and at 9:15 to 185 degs. This 
latter temperature was maintained until 
9:55, when it was reduced to 134 degs. 
This was held until 10:25, when 152 
degs. were used. The smoking was 
completed at 11:30 at a temperature of 
142 degs. 

Other packers report the cost of 
briquets and sawdust for smoking 
ranging from 1.9c to 2.5¢ per hundred- 
weight of product. 

In most cases shrink is reported to 
be assis when charcoal briquets are 
used. 

One packer has estimated from his 
tests that for all classes of meats this 
will average % of 1 per cent less than 
with other smoking methods. Others 
estimate a smoking shrink of from 2.97 
per cent to over 7 per cent, depending 
on product. 

Shrinkage Is Less. 

One packer who has investigated the 
matter of shrink very carefully when 
charcoal briquets are used submits the 
following figures: 








Smokehouse Grease— 
A Fire Hazard 


How often do you clean the 
walls of your smokehouse? 

Grease accumulations on smoke- 
house walls have been found to be 
one of the chief fire hazards in 
many packing plants. 

Not long ago a packing plant 
suffered a heavy fire loss. Inves- 
tigation proved the fire started 
in the smokehouse. 

i And the cause was this: Grease 
covered the smokehouse walls 
over an inch thick. 

Both this fire loss and the loss 
of business during rebuilding 

_ could have been avoided simply 
by cleaning the smokehouse walls 
at regular, frequent intervals. 

How long ago was this done 
in your plant? 














SHRINKAGE TESTS. 

Wt. before Wt. after 

smoking, smoking, Shrink, 
Product. Lbs. Lbs. % 

Bacon squares 3,589 3, 5.63 
Bellies 2,227 2,057 7.68 
Picnics 3,320 3,087 7.02 
Picnics 3,633 3,358 4.57 
3,290 3,201 2.97 
Skinned hams 4,526 4,083 9.79 
hams 1,943 1,828 5.92 
Skinned hams 1,831 1,786 5.19 


Another packer reports frankfurt 
shrink during different tests as 12.5%, 
13.73%, 16.32% and 15.00%, an average 
of 15.00 per cent. 


Quality of Meats Smoked. 


Quality of product smoked with char- 
coal briquets was reported as very good 
in practically all cases. 

ne packer reporting on a test on 
frankfurts said: ‘Despite the fact that 
the franks were allowed to remain in 
the smokehouse longer than is our 
practice, due to the inability of the 
cookers to handle them romptly, the 
meats were bright and plump.” 

Another, referring to frankfurts 
smoked with briquets, said: “The 
meats have a firm satin finish, red ap- 
pearance, delicate pink centers and are 
particularly attractive.” 

The satin finish or glazed appearance 
of charcoal-smoked meats was men- 
tioned by several other packers as being 
an advantage from a sales standpoint. 
The bright appearance and the good 
interior color in the case of hams was 
mentioned by others. 

A Detroit packer gave the following 
as reasons why he had adopted briquet 
charcoal fuel in his smokehouses: 

1—Quick heat. 

2—Rapid drying. 

3—Better color; meat as firm as could 
be desired. 

4—Less shrink. 

5—Improved flavor and mildness. 

6—An ideal fuel, being clean, smoke- 
less and odorless, giving quick tempera- 
tures and having unusual facilities for 
conditioning meats for smoke. 

7—Black meat is impossible. 


Used for Barbecue Meat. 


In one case mention was made of 75 
shoulders prepared over a barbecue pit 
using briquets as fuel. The fire was 
started with 75 Ibs. of briquets, but this 
quantity proved to be too large. About 
55 or 60 lbs., it was thought, would have 
been sufficient. The meats were placed 
on the grate at 8:30 in the morning and 
were finished at 3:00 p. m., with an 
inside temperature of 155 degs. The 
shoulders were particularly good, ac- 
cording to the barbecue man on the job. 

The work was also completed in about 
one-half the time usually required, and 
the meats were of considerably higher 
quality, being: free from black, burned 
crusts. The shrink was considerably 
less than usually occurs. 

It should be mentioned that in prac- 
tically all of the tests given previously 
the use of steam for heating is not 
taken into consideration. One packer 
who made tests to determine the com- 
parative costs of smoking with charcoal 
briquets with those when smoking in 
his regular manner in a smokehouse 
heated with steam, determined that to 
equal the latter way, from a purely cost 
standpoint, briquets could not cost more 
than $19.66 per ton. 

He did say, however, that the angle 
of cost is not the only one to consider. 
Quality of product, shrink, meat appear- 
ance and the time element are factors 


‘ which should also be taken into con- 


sideration. 
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The eggs are 
brought forward like dia- 
monds in tiffany settings. 


The low cut cell brings each 
egg out—clearly to view. 
They look larger—catch the 
eye, make sales and add to 
your profits. 


These cartons are real sales- 
men—it will pay you to use 
them. 


Send for Samples 


Read this partial list of users. 
They know the value of display. 


Swift & Company Armour and Company 
Morris & Co. ilson & Co. 
Cudahy Packing Co. Bowman Dairy Co. 
The National TeaCo. Piggly-Wiggly Stores 
Beatrice Creamery Co. 
Md yma yy nnd “ 
roger Grocery & Baking Co. 
Washington Cooperative Egg & Poultry 
Association 


ELF-LOCKIN 


EGG. --<aif>- CARTONS 








“THE BOX THAT SELLS THE EGGS” 






















an UP-TO-DATE 
PACKAGE IS A 
POWERFUL SALES 
ASSET » 


Packages designed in the light of 

















present-day conditions are doing the 
most profitable selling jobs. Especially 
is this true of the KiEEN Kup for meat 
products. It implants desire and prefer- 












ence in the minds of the consumer. It 
builds up a bulwark of confidence and 
belief that helps resist depressions and 
competition. Why not put one of these 
specially designed packages for saus- 
age meat, chili con carne or lard to 


work for you? 











The Package That 
Sells Its Contents 


Mono Service (6. 
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SAUSAGE KNIVES AND PLATES. 


Grinder knives and plates for sausage 
machines which would give long service 
and avoid frequent stopping and the 
expense necessary for resharpening is 
an objective long sought. Believing 
they had developed steel with the de- 
sired qualifications, the Enterprise 
Manufacturing Co. of Philadelphia, 
makers of sausage machinery, on Jan. 
6, 1931, placed numerous sets of grind- 
er knives and plates on test in several 
Philadelphia meat plants. After almost 
eight months of continuous service 
without resharpening, these knives and 
plates have revealed no evidence of 
wear, and it was said after close in- 
spection that several more months of 
service without the need for resharp- 
ening were in them. 

“Under average conditions a set of 
knives and plates can be used for one 
to two weeks before resharpening,” 
says T. O. Asbury of the Enterprise 
Manufacturing Co. “The cost to re- 
sharpen is from $1.40 to $2.00. If a 
packer or sausagemaker has a variety 
of plates of different hole sizes his 
expense for sharpening may be from 
$5.00 to $10.00 per week. The economy 
of knives and plates of the type under 
test, therefore, is readily apparent.” 

“The secret of the long service these 
new knives and plates are giving lies 
in the physical properties of the steel 
used. While grinder plates and knives 
always have been made from steel of 
high quality, the inherent characteris- 
tics of even the best material available 
placed in the way of the plate and 
knife manufacturer difficulties that 
were serious handicaps in the produc- 
tion of tools with a long life.” 

It was recognized that knives and 
plates of very hard steel would reduce 
grinding costs, but treating to secure 
extreme hardness also caused the steel 
to become quite brittle. This brittle- 
hess was an objection that offset the 
advantages that otherwise would result 
from a hard steel. The liability of 
knife and plate breakage was increased 
considerably, and there always was the 
possibility that the plates would chip 
around the holes and that the chips 
would get into the meat being proc- 
essed. Consequently only that degree 
of hardness that did not induce a dan- 


gerous degree of brittleness in the steel 
could be used. 


The steel being used in the manufac- 
ture of these new knives and plates 
been produced as a result of sev- 
eral years of study and research. It 
can be tempered extremely hard with- 
out becoming brittle on the cutting 
es. The result is a material affected 
very little by the friction of the knife 
on the plate, and consequently the cut- 
ting edges do not become worn and 
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dull. The Enterprise Manufacturing 
Co. says that it has not been deter- 
mined just how long a knife and plate 
manufactured out of this new steel will 
operate without resharpening, but when 
the cutting surfaces become dull they 
can be resharpened in the same manner 
that is employed for resharpening 
knives and plates of softer steel. 


ee 
DRYING OUT WET COOLERS. 


In many meat plants the outstand- 
ing problem of cooler operation is ex- 
cess moisture on walls and ceilings. 
This condition is not confined to the 
older plants. Until comparatively re- 
cently the necessity for air circulation 
in coolers to maintain the best condi- 
tions was not generally appreciated. 
The result is that in some near-modern 
plants there are coolers in which mois- 
ture conditions are bad. 

Excess moisture is found principally 
in coolers refrigerated with pipe coils. 
This moisture builds up slowly. For the 
most part it is water evaporated from 


ELIMINATES EXCESS MOISTURE. 


This air circulator consisting of a 
motor-driven fan in an upright housing 
with two air outlets, has been designed 
to provide air circulation in coolers where 
moisture conditions are bad. In tests it 
has dried out very wet rooms in 24 hours 
or less, it is reported. Another claim 
made for it is that it causes little or no 
shrinkage in meats. It is provided with 
casters so that it may be moved from 
room to room as conditions require. 


For Purchasing Departments 


product. Having no way of escape 
from the room, and there not being 
sufficient air circulation to carry it to 
the coils where it can deposit as frost, 
it collects on walls and ceiling. 

Excess moisture in coolers creates un- 
sanitary conditions, causes slimy meats, 
is favorable to the growth of mold, and 
generally is a source of annoyance and 
expense, 

The solution of the wet cooler prob- 
lem is simple. It consists in providing 
an air circulation to pick up the water 
and carry it to the coils. But, for best 
results, air circulation must be con- 
trolled. Drafts and air currents strik- 
ing meats will cause excessive shrink 
and discoloration. 

The aim should be to move a large 
volume of air at a slow velocity. Failure 
to achieve this result has been the out- 
standing shortcoming of most home- 
made devices to provide air circulation 
in coolers, and the more or less un- 
satisfactory results that have been had 
with them. 

Packers troubled with wet coolers 
will be interested in a simple air cir- 
culating device placed on the market 
recently. It is shown in the accompany- 
ing illustration. It consists of a motor- 
driven fan in an upright housing which 
has two outlets at the top through 
which the air is discharged. These are 
placed high enough to deliver the air 
above the product stored in a room, and 
are large enough to a down the 
velocity of the air flow. The fan is op- 
erated from the lighting circuit, and 
the machine is provided with casters so 
that it easily may be moved from room 
to room as conditions require. 

Tests on this air circulator have been 
made recently in a number of meat 
plant coolers where moisture conditions 
were troublesome. Even in cases where 
the rooms were so wet that water 
dripped from the ceiling, drying was 
accomplished in 24 hours or less. In all 
cases, it is reported, odors and mold 
were eliminated and the appearance of 
the meat in storage was noticeably im- 
proved. Little or no shrink is apparent 
in meat in rooms where the device is 
used, it is said, and by proper opera- 
tion a correct balance between tempera- 
ture and humidity can be maintained. 

Another advantage reported from the 
use of the circulator is a saving in re- 
frigerating cost and a more even tem- 
perature in all parts of the room. The 
circulator is made in three sizes, and 
is a product of William J. Lohman, Inc., 
92 Warren st., New York City. 


— ns 
EYE APPEAL WINS CUSTOMERS. 
“Selling Thru Cellophane” is the title 
of a booklet recently issued by the Du 
Pont Cellophane Company. It is 
intended to give a quick picture of the 
physical characteristics and merchan- 
dising advantages of Cellophane, with 
brief suggestions as to the way these 
ualities may be utilized. The story of 
the product, how it is sold, and advice 
to prospective purchasers are also out- 
lined. The booklet is illustrated with 


pictures showing its use on products 
sold over the counters of retail stores. 
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Refrigeration and Frozen Foods 


PRESERVING FRESH FISH. 


By Geo. R. Lindahl, vice president Com- 
Tearetal Refrigerator g- Co. Ltd. 


For hundreds of years the customary 
refrigeration for fresh fish was whole 
or cracked ice. In spite of strides made 
during the past ten years in mechanical 
refrigeration, fish still continues to be 
refrigerated in the old manner. 


One reason for this is that the re- 
frigeration industry has attempted to 
refrigerate fish in the same manner as 
fresh meats, with the result that de- 
hydration and discoloration resulted. 
Others attempted to “overcoil” a refrig- 
erator, operating on a very warm coil 
to prevent this de-hydration, with the 
result that the fish became sticky and 
spoiled rapidly. 

Due to these “experiments” of the 
refrigeration industry the fish dealers 
look askance at anyone who maintains 
that fish can be kept better under me- 
chanical refrigeration than it can with 
ice. They have gdod cause for this 
feeling because, up to the present time, 
every effort to refrigerate fresh fish 
without using ice has proved a failure. 


Would Save on Ice Bills. 


Yet, every fish merchant hopes that 
some day he can be relieved from his 
enormous ice bills. Many fish mer- 
chants have told the writer that their 
ice bills ran from $40.00 per month 
to $150.00 per month, depending on the 
extent of their operations. There is no 
question but that in most instances the 
cost of the refrigerating equipment per 
month will not be more than the ice 
bills. 

For over five years the writer has 
been experimenting with the mechanical 
refrigeration of fresh whole and sliced 
fish, and after considerable research 
and experiment in the field has devised 
a system of refrigeration that will per- 
mit either sliced or whole fish to be 
kept on display in good condition as to 
color, flavor and freshness about twice 
as long as- can be done with cracked 
ice. 

This system is based on three things: 
(a) the control of temperature, (b) the 
control of humidity, and (c) the con- 
densation and expulsion of gases aris- 
ing from the fish. 


During these experiments it was 
found that a temperature ranging from 
33 deg. F. to 35 deg. F. was ideal, pro- 
viding the relative humidity was not 
allowed to vary more than 5%. The 
ideal relative humidity to prevent con- 
densation and also to prevent de-hydra- 
tion was found to be from 81-86% rela- 
tive. The coiling system had to be 
“blanketed” in such a manner that the 


gases rising from the fish could be in- 
stantly condensed and run off through 
the drain. 


How to Get Results. 


To secure these very definite results 
we must take into consideration many 
things. It takes a combination of all 
of these to produce these very definite 
results and the elimination of any one 
will fail to do the work. The various 
things to be considered are as follows: 


(1) Insulation of cabinet and factor 
of use. 

(2) Coil area in relation to insula- 
tion, use and exposed area. 

(3) Distribution of coils so that an 
exact temperature can be maintained 
without excessive convection air cur- 
rents. 

(4) Distribution of coils so that all 
entering air must be passed over the 
surface of the coils before passing over 
the fish. 

(5) Distribution of coils so that ris- 
ing gases can quickly be condensed and 
passed off down the drain. 

(6) Maintenance of very definite coil 
temperatures within a very definite 
range. 

(7) Exact size of compressor, con- 
denser and receiver properly to give 
the correct pressures and ranges in 
not more than a ten hour operating 
time plus correct amount of refrigerant 
used. 

(8) Correct settings on low pressure 
switch so that a complete defrost can 
be secured within a two degree range. 

(9) Correct thermostatic expansion 
valve setting so that this range and 
pressure can be maintained without the 
compressor operating excessively or 
without its short cycling. 


Pressures and Ranges. 

The proper pressures as well as on 
and off cycle of the compressor to 
maintain the correct coil temperature 
and yet give a complete defrost on a 


two degree range was dete 
through practice. The following pres. 
sures and ranges were found to be ¢op. 
rect: 


Sulphur Dioxide—Cut out at 2 lbs.; 
cut in at 8% lIbs.; operate at 3 Ibs, 

Methyl Chloride.—Cut out at 15 hs.; 
cut in at 22 Ibs.; operate at 18 lbs, 

These pressures can only be main. 
tained with the correct size of com. 
pressor. If the compressor is too large 
it will quickly pump down and cut off, 
and if it is too small continuous oper. 
ation will result. 


The “flooded” system cannot be used, 
as it cannot be properly distributed, 
and the direct expansion system is the 
only one that is practical to use for 
this particular work, using a regular 
thermostatic expansion valve with the 
element charged with butane. 


Consideration is also given to surface 
resistance within the tubing. 

These results were secured in a ten- 
foot 4-inch corkboard insulated display 
cabinet with 300 lineal feet of tubing 
distributed throughout the container, 
Every coil in the cabinet must also 
show a slight “ice glaze” at the end 
of every cycle. If every coil is not 
used to the full extent the result will 
be excessive operation at these pres- 
sures. 

This is not something for amateurs 
to work at. It requires some one who 
thoroughly understands direct expan- 
sion applications and who has a knowl 
edge of humidity, pressure and vapor 
pressure tables. However, the opening 


of this new field of fish refrigeration 
to the industry should certainly be 
worthy of a thorough study and the 
keenest attention. 





KEEPING FRESH FISH IN THE RETAIL STORE. 


It is a matter of proper refrigeration and air circulation. 


This 12 ft. Dry Kolé 


case, containing 35 varieties of fresh fish sold by a Pacific Coast dealer, is ke at 
from 33 to 35 deg. Fahr. and the fish is kept in better shape than by the old me 
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United's Service 
provides 
economical and efficient 
COLD STORAGE 
ROOMS 
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FROZEN FOODS AT WANAMAKERS 


The march of quick-frozen foods into 
popular favor has reached Wanamakers. 
This famous New York department 
store this week installed display cases 
and storage cabinets at two points in 
the store, and placed on sale Birdseye 
quick-frozen packaged meats, seafoods, 
vegetables and fruits. The first day’s 
sales reports showed quick customer re- 
action, due to the strong “eye appeal” 
of these good-looking packaged prod- 
ucts. 

On the seventh floor, in the house 
furnishing and kitchenware section, a 
ten-foot Oreole display case has been 
placed as an exhibit only. Recipes and 
general information are given to those 
who express interest by Mrs. Ruth H. 
Smith, head dietitian at the Birdseye 
plant. On the eighth floor, close to the 
entrance to the restaurant, there is an 
eight-foot low temperature display case, 
and it is at this point that sales are 
made of the quick-frozen products. This 
section is under the supervision of Mrs. 


Nada Nichols, dietitian of the Birdseye 


company. 

The meat products include steaks in 
three thicknesses—three-quarters of an 
inch, one inch and two inches—all boned 
and most of the fat removed; small 
toasts; pork chops, pork loin roasts; 
veal roasts; veal cutlets; calf’s liver; 
pork sausage meat and linked pork sau- 
sage; stewing veal, beef and lamb. All 
these are packed and wrapped in mois- 
ture-proof Cellophane. ~ 

In the fish line are shown swordfish 

» One-pound packages of filet of 
sole, halibut, mackerel, salmon, and in 
12-02. cartons oysters and clams in their 
own liquid. Lobster meat which has 

ly been cooked is also offered in 
form. 

The vegetables are limited at the 
start, and include peas, spinach (thor- 
oughly washed), and mushrooms, which 
ate very white and keep excellently. 

The fruits include raspberries, straw- 
berries, blackberries and loganberries, 
es hulled and clean, and prune 
_ e berries are in pint pack- 

S 


_So far, none of Wanamaker’s adver- 
tising has included these products: 
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Mathieson Ammonia 


Anbydrous and Aqua 
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CAUSTIC SODA 
LIQUID CHLORINE 
BLEACHING POWDER PURITE (rusep sopa asn) 


thieson 
facilities for prompt, efficient service guarantee to every Ammonia 
purchaser " 


The MATHIESON ALKALI WORKS {finc.} 


250 PARK AVENUE, NEW YORK CITY 
PBILADELPELA 


ARLOTTE 
Works: NIAGARA FALLS, N. Y. 
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therefore, only those entering the res- 
taurant on the eighth floor or going to. 
the house-furnishing and kitchenware 
department are being reached at this 
time. ; 

The complete Birdseye line of frosted 
foods now totals more than 80 items, 
according to vice president Gardner 
Poole of the pa Packing Co., a 
subsidiary of General Foods. This line 
is now being sold daily in over 100 re- 
tail food stores in the New England 
territory, which was the first section in 
which the merchandising plan was es- 
tablished on a permanent commercial 
basis. 

a 
REFRIGERATION NOTES. 

Safford Ice & Storage Co., Safford, 
Arizona, are spending $30,000 in addi- 
tional equipment and plant improve- 
ments. Two new brick buildings are 
being constructed. 

Citrus City Growers’ Association, 
Tampa, Fla., is completing plans for an 
$80,000 packing plant which will include 
a complete ice making and cold storage 
unit. 

Wauchula Ice & Canning Co., Wau- 
chula, Fla., has begun operations in 
that city as a new independent ice 
manufacturing company. 

Georgia Ice Service Co., Savannah, 
Ga., has filed a petition for incorpora- 
tion through A. A. Brittain, V. B. Jen- 
kins, jr., and W. W. Douglas, incorpo- 
rators. 

Fire destroyed the ice making plant 
at Rockmart, Ga., owned by J. C. Simp- 
son and J. Herbert Morgan. Plans for 
rebuilding are already under way. 

Edenton Ice Co., Edenton, N. C., has 
filed a petition for incorporation, with 
a capital stock of $100,000. The incor- 
porators are J. H. Conger, M. H. Dixon 
and Nellie R. Conger, all of Edenton. 
The same trio also purchased the ice 
plant and coal yard, together with all 
equipment, from the Eastern Carolina 
Service Corporation. 

Capacity of the ice making plant, 
Hawking County Creamery, Rogers- 
ville, Tenn., is to be doubled to provide 
a capacity of 12 tons per day, according 
to Arthur Hale, manager of the plant. 

Plans for the establishment of a 
$35,000 ice making plant at Beaumont, 
Tex., are now going forward. A site 
upon which to erect the plant has 
already been obtained, according to 
N. J. Hebert, principal backer of the 
project. 

Texas Citrus Fruit Growers’ Ex- 


change is planning the erection of a 
packing plant, including ice making and 
cold storage facilities, at Harlingen, 
Tex. It is understood that the plant 
will cost approximately $60,000. 


A new ice plant is being opened for 
business in the near future at Hills- 
boro, Tex., at a cost of $50,000. 

Operation of the Arkansas Cold Stor- 
age Co., Little Rock, Ark., has been 
placed under the direction of Z. T. 
Wood, assistant cashier of the Union 
Trust Co., Little Rock, who is acting in 
the capacity of receiver. The plant was 
enlarged about a year ago. C. E. Rose, 
head of the business, is being retained 
as manager of the company. 

Smith-Emery Co., San Francisco, 
Cal., have completed plans for the 
erection of an ice making plant to cost 
about $700,000. 

Independent Ice Co., Monroe, La., is 
planning an addition to its ice making 
plant at that point. 

Boston Ice Co., Dorchester, Mass., is 
planning alteration and enlargement of 
its ice making plant. 

Great Lakes Fruit Industries, Lud- 
ington, Mich., are having plans pre- 
pared for the erection of a cold storage 
plant in the near future. 

Board of County Commissions, Am- 
herst, O., is making plans for a refrig- 
erating plant for the tuberculosis sani- 
tarium in that city. 

Southern Ice Cream Co., Johnson 
City, Tenn., is spending $16,000 on re- 
modeling and enlarging its ice making 
and refrigeration plant. 

Ozark Produce & Ice Co., Mammoth 
Springs, Ark., has been incorporated 
by Raymond Roddy and W. H. Holmes. 

Pure Coal & Ice Co., Perth Amboy, 

. J., has been incorporated with a 
capital stock of $100,000. 

Pike Street Ice Co., Youngstown, O., 
has been incorporated with a capital 

stock of $50,000 by A. P. Daugherty, 
H. A. Beil, and Wm. H. Straus. 


Independent Ice Co., Waco, Tex., has 
completed construction of a 15-ton ca- 
pacity ice making plant. 


NEW TEXAS FREEZING PLANT. 


Plans are being made to erect a quick 
freezing plant in Harlingen, Tex., by 
the Frozen Juice Corp. It will be 
equipped to freeze orange and grape- 
fruit juice, grapefruit hearts, tomato 
juice and sauerkraut juice. The capac- 
ity will be 3,000 gallons daily. The 
company is headed by B. F. Pitman. 
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Biggest Sfron gest, 
Longest Lasting 


1. Heavy full floating rear axle 
designed for dualing. 


2. Dual wheel equipment at 
slight extra cost. 


3. Heavy 7° channeled frame. 


4. 4-speeds forward transmis- 
sion. 


5. Big truck engines—4 or 6 
cylinder. 


6. Chrome nickel cylinders — 
wearing 7 times longer than 
grey iron. 


7. Maximum piston displace- 
ments—205 inches in the 4 cyl- 


inder, 214.7 inches in the 6 cyl- THE NEW [7 TON 


inder. 
8. Heavy steering spindles. 


®. Full pressure lubrication — 
even to piston pins. 


10. Five bearing crankshaft in 
the 4 cylinder; Seven bearing 
in the 6 cylinder. 


Ii. More loading spaceon 
frame back of cab. 


12. Weatherproof hydraulic 
brakes. 


13. Heavy Duty Spoksteel 
wheels. 


truck in the 
lowest price class 


Comparative specifications prove the new SPER) 
WAGON is bigger, has stronger parts, more 

better lubrication and finer materials, proving in advange 
its longer life! As a matter of record, no other truck 
costing up to double the SPEED WAGON price hay 
equal specifications! 


Reo-made bodies, suiting the haulage requirements of 
the Food Industries, are engineered to the chassis 
matched and mounted at the-Reo factory. For further 
information call your Reo dealer, or write 


REO MOTOR CAR COMPANY, LANSING - TORONTO 


SPEED 
WAGON 


0625 


Four-cylinder $625, ey 
Chassis f. o. b. Lansing, 
Sant Wheels $25 Perse 


FREE—celluloid truck slide rule 
—a valuable aid in transporta- 
tion work. Write factory direct. 
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Provision and Lard Markets 


Market Active—Some New Lard Lows 
"Hogs Cheapest Since 1908—Cash 
Demand Reported Good — German 
Financial Situation Continues to 
Hamper Trade—Hog Run Fair—Lard 
Stocks Expected to Decrease Sharply. 
New lows in lard and hogs featured 
the market in hog product the past 
week. The average hog price at Chi- 
cago sagged to 5.50c, the lowest level 
since 1908. The lard market was under 
pressure from liquidation, commission 
houses and shorts, and the later months 
established some new season’s lows. 

Towards the middle of the week a 
more mixed feeling developed, and with 
packing interests and warehousemen 
absorbing the lard’ selling, a rally set 
in. The bulge in the market brought 
with it considerably more favorable 
news for the immediate future. There 
were claims that the bulk of the sell- 
ing of lard of late had been for 
shorts, and the market displayed signs 
of having developed an oversold condi- 
tion. 

Reports from packers were to the 
effect that domestic cash lard trade was 
yery good and export demand fair. It 
was stated that the German financial 
conditions continued to hamper export 
trade somewhat. From these same 
quarters it was said that lard stocks 
were being reduced at a rate of about 
1,000,000 lbs. per day, and that the 
stocks in Chicago the last half of Au- 
gust would decrease some 10,000,000 to 
15,000,000 Ibs. 

At the same time there was consid- 
erable complaint of an unusual percent- 
age of under weight hogs in the ar- 
rivals. These, it was feared, would 
make for more or less undesirable prod- 
ucts. The receipts of hogs at the lead- 
ing western packing points the past 
week totaled 351,000, compared with 
$34,000 the previous week and 377,000 
the same week last year. 

Hog Prices Again Down. 

The average price of hogs at Chicago 
at the beginning of the week was 5.50c 
compared with 6.15c a week ago, 9.80c 
& year ago and 10.50c two years ago. 
The average weight of hogs received 
at Chicago was 258 lIbs., against 257 
lbs. the previous week, 259 Ibs. a year 
ago and 257 lbs. two years ago. 

According to some packing interests, 
trade in fresh pork was slow in most of 
the principal markets, while smoked 
meats, although in fairly good seasonal 
demand, showed some slowness com- 
pared with a week earlier. Light sup- 
Plies of veal and lamb proved more 
than ample for the rather quiet demand, 


WEEKLY REVIEW 


and prices worked lower. Beef and live 
cattle supplies were well taken, prices 
working upward, with cattle advancing 
the most. 

The hog level continued at a favor- 
able feeding differential with corn and 
other feedstuffs. The Farm Board 
members were inclined to emphasize 
the fact that hog production in this 
country appears to be on the verge of a 
marked expansion. An abundant supply 
of feed grains and the low prices of 
feedstuffs are said to be the principal 
factors responsible for the marked in- 
crease in the hog production now get- 
ting under way. 

It was said that western farmers 
have been quick to grasp the oppor- 
tunity of marketing part of their wheat 
through hogs. Scarcity of breeding 
stock has been about the only factor 
preventing even greater expansion of 
hog production in the western sections. 
There was some tendency to point out 


that there is danger that the expan- 
sion in the swine industry may be great- 
ly overdone. 

Exports Continue Low. 

The official exports of lard for the 
week ended August 15, were 6,548,000 
Ibs. compared with 8,390,000 lbs. the 
same week last year. Exports of lard 
January 1 to August 15, have been 363,- 
664,000 Ibs., compared with 445,433,000 
Ibs. the same time a year ago. Ex- 
ports of hams and shoulders, including 
Wiltshires, for the week were 988,000 
lIbs., against 1,673,000 lbs. last year; 
bacon, including Cumberlands, 1,292,- 
000 Ibs., against 1,698,000 Ibs. a year 
ago; pickled pork, 678,000 Ibs., against 
244,000 Ibs. a year ago. 

PORK—Demand was rather moderate 
and the market easier. Mess at New 
York was quoted at $21.00; family, 
$26.00; fat backs, $16.50@17.50. 

LARD —The market was barely 
steady with futures, but cash lard de- 
mand was rather good. At New York, 
prime western was quoted at $7.60@ 
7.70; middle western, $7.30@7.40; New 
York City tierces, 7@7%c; tubs, 75%c; 
refined continent, 8%c; South America, 








Good Hogs Cut Out Satisfactorily 


Good grade butcher hogs continue in 
light supply and such grades are show- 
ing a good cutting value at present 
prices. While hog runs during the first 
four days of the.current week were 
larger than those of a week ago at the 
eleven principal markets and nearly as 
large as in the same period a year ago, 
the bulk of the supply showed little 
quality. 

At Chicago a limited percentage of 
the hogs received were in the good 
butcher grades, lightweights showing 
considerable increase and many of these 
lacking finish. 

Fresh pork cuts were in good de- 
mand and loin prices were strong. De- 
mand was good for loins of all weights, 
with the highest premium placed on 
light loins due in part to the limited 
quantity of good quality product. 


With the early approach of the cooler 
months and the passing of the low point 
of summer experienced in nearly all 
business lines, some increase in demand 
for meats and meat products can be 
expected. At the same time the period 
of accumulation may come to the pack- 
ing industry earlier this year because 
of the need of many farmers to realize 
on their hog crop as soon as possible 
and their hope of marketing ahead of 
the fall price break. At the same time 
the fact should not be lost sight of that 
there are huge feed crops and that just 
as much of this feed will be marketed 
in the form of hogs and other livestock 
as possible. 

The following test, worked out on the 
basis of live hog costs and product 
prices at Chicago during the first four 
days of the current week as shown in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE shows satisfactory 
cut-out values for all but the heaviest 
grade of butchers. 


160 to 180 180 to 220 225 to 250 275 to 300 
Ibs. Ibs. Ibs. Ibs. 
ROME oo6incc cae vecvvctecadeonsaseetesscesess 1.66 50 1.44 34 
PIGRIGD ccccctavccccccccescccteccscccccecvesacseccccccs . .58 1.5 47 bax 
BOstom WAGER. occ ccccccgwcccccdedécceosesecsssccccece 56 56 56 56 
ee EEE SNL O ES SES 2.09 1.97 1.56 1.27 
Bellies, Deri eads vedsbasn bq SOMMaeRbecheneveccceuse 1,15 1.08 71 23 
BOWIOS, BORWF cccccccccccccccedcccegeeccescccccccsse Goce ence 22 .53 
WE DOOD co cccccccccccccqccvccccwsesccsseceecccccccce eseo OT 19 25 
Plates. OM JOWIS o.ccccscccccccrccevcscscccccccsoces 07 -09 12 14 
PRR BOGE oc ccccccces cvcaccosesccccvcccesscecsccecece 14 15 15 15 
BP. SB. lard, rend, Wt. ccccccccscccccccccccccssevcccces 89 96 aed -78 
ES) TIDD:-0 rece nce usual eUesvewerw reves ceed ewenese 08 ll 12 12 
Regular trimmings ......cccccccccccccecscscccvcsece za 2 + 14 
Rough feet cccccccccccccccccccccccvccsccsccsecrtovececce ‘ d ; e 
ails Shaws doc covcccccedaegeesadabweucsesentesis b taco -O1 O01 01 -O1 
NeCK DOMOB cccccccccccsccvcvecccce cesescevccccccese 02 .08 .02 02 
Total cutting value (per 100 Ibs. live wt.)...... $7.40 $7.21 $6.58 $5.89 
Total cutting yield .occcoscvcscccesevecoccccecces 64.70% 67.45% 69.50% 10.30% 
Crediting edible and inedible offal to the above total cutting values and deducting from these 
sums the cost of live hogs plus all expenses, the following results are shown: 
Profit per Cwt. cccccccccccccccccccsccvscscvescece $ .51L $ .29 ante 
Proflt per ROG ...cccccccccccccscvcccevevccvccces 87 58 ie 
LOSS POP CWE. cccccccccccccccccccssccccccecsccoce $ .22 $ 
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? TEMPERATURE CONTROL 
> \ 


etc. 


OR Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


increase your profits and improve the quality of your product 


with Powers Automatic Temperature Control. 


Stop spoiled prod- 


ucts and waste of steam due to overheating caused by 


errors of hand control. 


Years of 


Write for bulletins. 
Specialization in Temperature Control 


2725 Greenview Ave. Chlcage—331 E. E. 4Gth St., New York 


LSO 41 OTHER CITIE 





8%c; Brazil kegs, 94%c; compound, car 
—_ 8%c; smaller lots, 9c 
t Chicago, regular lard in round 
lots was quoted at 2%c over September; 
loose lard, 25c under September; leaf 
lard, 17%c over September. 
BEEF—The market ruled quiet and 
more or less nominal in the East. At 
New York, packet and mess were nomi- 
nal; family, $12.00@13.50; extra India 
mess, nominal; No. 1 canned corned 
beef, $2.25; No. 2, $4.75; 6 Ibs. South 
America, $16. 00; pickled tongues, $60.00 
@65.00 per barrel. 


See page 41 for later markets. 


DANISH BACON EXPORTS. 
Exports of Danish bacon for the week 
ended Aug. 22, 1931, amounted to 6,816 
metric tons, compared with 7,240 metric 
tons last week, and 5,758 metric tons 
during the corresponding week of last 
year. anediainense 
BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
at Boston week ended August 22, 1931, 
with comparisons: 














Cor. 
week, 
1930. 


Prev. 
. week. 


1,265 
23 

704 
16,702 


1,034 915 
259,745 435,264 


NEW YORK.MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
August 22, 1931, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Aug. 22. week. 9; 


Steers, carcasses. . 8,561 6,820 
Cows, carcasses... 615 
Bulls, carcasses... iL 238 
Veals, carcasses... 6,691 
Lambs, carcasses. ‘ 
Mutton, carcasses. 5 
Beef cuts, lbs 434, 481 
Pork, Ibs. ....... 1,377,475 


Local slaughters: 


451,575 
1,079,043 


9,523 
14,844 
33,255 
87,021 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended August 22, 1931: 


Week Cor. 
ended Prev. week, 


West. drsd. meats: Aug. 22. week. 1930. 


Steers, carcasses 

Cows, carcasses 

Bulls, carcasses 

Veals, carcasses 

Lambs, carcasses 

Mutton, carcasses .... 

Pe, Me.  Gaescchausay 303, 120 


i Local slaughters: 


941 
310,636 


2,084 
3,173 
10,529 
8,876 








PRESS 


300 to 1200 Tons 
Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 
Ask us about them 
Dunning & Boschert 
Press Co., Inc. 

362 West Water St. 


August 29, 


PORK PRODUCTS EXPORTs, 
Exports of pork products from 
cipal ports of the United States 

ing the week ended August 22, 193]- 


HAMS AND SHOULDERS, INCL 
WILTSHIRES. at. 


Pe bate ended 

ug. ug. A 
ee 
M ibs. Mlbs. Mibs. Mf 


765 1,245 988 
1,050 


Sgupet 


To Belgium Kina 
United Kingdom ... bess 
Other Europe ees 
Cuba eons 
Other countries .... 195 

BACON, INCLUDING CUMBERLANDS, 


1,292 27,481 


wu: 
Sbetak 


United” ,  ~S << 
Other E 
Cub: 


- 
as: Ze} 


y 
Netherlands 
United Kingdom . 
— Burope 


Other countries .... 
PICKLED PORK. 


al 
To United Kingdom. 
Other Europe 
Canada 
Other countries .... 


TOTAL EXPORTS BY PORTS. 


Week ended August 22, 1931, 


Hams and 
—m. Bacon, 
Mibs. M lbs. wie: in. 
_— 3% 


Oo Lee 
51 
oie ns 
2 412 
(ec) (ec) 


Eves? nBhEase 
Sivai SERRESE soubed 


i 


(c) Report not received. 
DESTINATION OF EXPORTS. 


Exported to: 
United Kingdom (total) 
Liverpool 
London 
Manchester 
Glasgow 


Exported to: 


Germany (total) .....ccccccccccccccessannmnnn 
Hamburg 


CUT YOUR 
GRINDING COSTS _ 


TEDMAN’S “A” 
Mills are especially ad 
reduction of packinghouse by- 
fish scrap, etc. Their extreme 
construction saves time in 
hammers and screens and in the 
clean-up which is required where 

ble products are reduced. 


Nine sizes—5 to 100 H.P.—ca ry my 500 to 
20,000 pounds aA hour. Write for bulletin 901. 


I or te 


Syracuse, N. Y., U. S. A. 
Established 1872 




















FIL r ER PRESSES 
Fil t Diaphragm 


& COMPANY 
Harrison, N. J. 


Pumps 

Yeur ingutr 
T. SHRIVER 
852 Hamilton St., 
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' Cansclidated Rendesial Co, 


STEDMANS FOUNDRY & MACHINE WORKS 
AURORA, INDIANA, U.S.A. FOUNDED / 


————— 








Manufacturers of Tallow, Grease, Oleo Oil, Stearine, 
Beef Cracklings, Ground Meat Scrap, Fertilizers 
Dealers in Hides, Skins, Pelts, Wool and Furs 


40 North Market St. Boston, Mass. 
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Tallow and Grease Markets 


TALLOW—There was no particular 

in the tallow situation the past 

and no undue developments in the 

market. Operations were on a small 

geale, both sides showing a tendency to 

await developments. What trading 

was of small volume, and the 

ice level showed no change, a little 

extra selling at 2%c f.o.b. or the low 
level of the downward movement. 

Buyers were not anxious for sup- 
plies, and this gave the market a barely 
steady appearance. Producers were not 

sing offerings as freely as of late, 
although some stuff appeared to be a 
sale at the previous sales prices. It 
was stated that producers were now 
paying butchers %c lb. for scrap. 

There was little or nothing new in 
the competing markets, while the major 
commodities, after showing further 
weakness, recovered somewhat, but not 
sufficiently to have any marked in- 
fence on tallow. 

At New York, special loose was 

ted at 244c; extra, 2%c; edible, 3% 
4c nominal. 

At Chicago, the tallow market was 
rather dull, with offerings moderate. 
Inquiries were slow and trade feature- 
less. At Chicago, edible was quoted at 
44c; fancy, 342c; prime packer, 3%¢c; 
No, 1, 2% @2%c; No. 2, 2@2%c. 

There was no tallow auction at Lon- 
don this week. At London, Argentine 
good tallow, August-September ship- 
ment, was 144d higher for the week at 
17s 7%d. Australian good mixed at 
london, August-September shipment, 
was 6d lower at 20s. 

STEARINE—The market in the East 
was very quiet and barely steady. Oleo 
was quoted at 8@8%4c. At Chicago, the 
market was rather slow and about 
steady, with oleo quoted at 7% @8c. 

OLEO OIL—A rather quiet trade fea- 
tured the market at New York, but the 
price was firm. Extra oleo was quoted 
at 6%@6%4c; medium, 5% @6c; lower 
grades, 544c. At Chicago, demand was 
reported moderate and the market 
steady. Extra was quoted at 6c. 








See page 41 for later markets. 








LARD OIL—Trade was rather quiet 
and hand-to-mouth, and the market at 
New York was about steady. Edible 
was quoted at 1244c; extra winter, 9c; 
extra, 846c; extra No. 1, 8c; No. 1, The; 
No. 2, 744c. 

NEATSFOOT OIL — Demand con- 
timed small and hand-to-mouth, but 
the market was quotably unchanged. 
Pure at New York was quoted at 10%c; 
extra, 8c; No. 1, 8c; cold test, 14%c. 

GREASES— The position of the 
gtease market at New York showed 
little change the past week. With a 

of improvement in tallow or other 
competing directions, and with demand 
for greases rather moderate, the mar- 
ket about held its own. However, there 
Were indications of a slightly firmer 
tone in spots, particularly in yellow 
Steases. Consumers, however, were 
sly moderate buyers, while producers’ 
erings were fair. Buyers and sellers 
Were slightly apart in their ideas. 


WEEKLY REVIEW 


Choice white grease appeared to be in 
rather limited demand. 

At New York, superior house was 
quoted at 2% @2%c; yellow, 2% @2%c; 
house, 2@2%c; A white, 25¢c; B white, 
2%c; choice white, 344@3%c nominal. 

At Chicago, a fair scattered demand 
continued for choice white grease at 
about the market, but trade was slow 
on medium and low grade stuff. At 
Chicago, edible was quoted at 4%c; 
fancy, 3%c; prime packer, 34c; No. 1, 
2% @2%c; No. 2, 2@2%c. 

oo 


By-Products Markets 


Chicago, Aug. 27, 1981. 
Blood. 
The market steady. Price is 
nominally at $1.50 Chicago, $1.7 
souri river points. 


oted 
Mis- 
Unit 


Ammonia. 
Ground and unground...........sseeee. $1.50@1.75 


Digester Feed Tankage Materials. 
Situation remains very quiet. Little 
activity is evident. Prices are nominal. 
Unit Ammonia. 
Paarocd: Pus &5 SEaammee gr 2 


Product movement seasonable and 
prices are steady. 
Per Ton. 


Digester tankage, meat meal 
Meat and bone scraps, 50% 


Fertilizer Materials. 
Sales were made again this week at 
$1.25 & 10c. 
Unit Ammonia. 


High grd. ground, 10@12c am..$1. 1.50 & 10c 
Low erd., and gy am.. ¢ 1.25 & 10c 
Bone tankage, ungd., low grd., 


Dry Rendered Tankage. 
Offerings are small. Inquiry con- 
tinues nominal. 
Base ream and exp. unground, per 


$ 385@ .40 
Soft prsd. pork, ac. grease & quality, 


@25.00 


@20.00 
Bone Meals (Fertilizer Grades). 
Market continues showing greater ac- 
tivity. Offerings are nominal. 


Raw bone meal for feeding 
Steam ground, 3 & 50 
Steam, unground, 3 & 50 


Horns, Bones and Hoofs. 


Per Ton. 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
The market continued very quiet. 
Transactions are few, prices are un- 
changed. 








Horn 
Cattle jaws, skulls and knuckles.... 24. 
Sinews. 1 


pizzles 
Pig spin scraps and trim., per Ib... 2 
Animal Hair. 
_ Animal hair market continues nom- 
inal, with practically no activity. 
Summer coil and field dried 
Processed, black I 


Processed, 
Cattle swi 
*According to count. 


——e-—__ 


TRADE GLEANINGS 

Bay City Packing Co., Inc., Bay Cit 
Mich., has been incorporated with . 
capital stock of $100,000. 

Community Meat Markets, Inc., Chi- 
cago, have increased their capital stock 
from $40,000 to $190,000. 

Plant of Schonwalter Tallow Co., 
Woodruff Lane, Elizabeth, N. J., was 
damaged by fire to the extent of $50,000 
on Aug. 21. 

Kansas City Packing Co., Laredo, 
Tex., is said to be planning a packing 
plant in Northern Mexico, possibly at 
Nuevo Laredo, according to a Mexican 
news report. 

National Sausage Co., 2331-36 Blue 
Island ave., Chicago, is planning the 
erection of a new two-story, 71x100 ft., 
concrete structure, with a white enamel 
brick interior. 

Plans for financing and building a 
community slaughter house at Logan, 
Utah, are taking definite form. Esti- 
mates call for the expenditure on the 
project of about $10,000. 

a oe 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Aug. 26, 1931. 

Stocks of ground dried blood are ac- 
cumulating and this material can now 
be bought at $1.60 per unit and pos- 
sibly even cheaper. 

Tankage, both ground and unground, 
is being offered at continued lower 
prices and sales of low grade tankage 
have been made as low as $1.00 per unit 
of ammonia and 10c per unit of B.P.L. 
f.o.b. nearby shipping point. The de- 
mand is very limited and fertilizer 
manufacturers are buying with extreme 
caution. 

There has been no change in the 
nitrate of soda situation but sulphate of 
ammonia is being offered at $20.50 in 
bulk and $22.00 in bags, c.if. Atlantic 
ports for shipment from Europe in 500/ 
1000 ton lots. 

There is a very small demand for 
cracklings and buyers’ views are under 
present quotations. 








KENTUCKY CHEMICAL MFG. CO. 


COVINGTON, KY., Opposite Cincinnati, Ohio 


Buyers of Dry Rendered Tankage 


PORK or BEEF, SOFT or HARD PRESSED 
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Is Cotton Oil in Danger? 


What Does Cotton Crop Reduc- 
tion Mean to Products Industry? 


By Earl S. Haines, Executive Secretary, 
National Cottonseed Products Associatoin. 


What will become of the cotton grow- 
ers’ valuable markets for cottonseed oil 
and meal if no cotton crop is grown in 
1932, as proposed by the New Orleans 
conference ? 

The loss of a crop of cotton lint 
necessarily means the loss for one year 
of the South’s leading seed crop, which 
during the past five years averaged 
over 6,500,000 tons or 452,000,000 bush- 
els annually. 

Its total value to the Southern farm- 
er has averaged about $200,000,000. 
Furthermore, cottonseed’s proportion of 
the revenue from the total cotton crop 
has been steadily increasing in recent 
years. During the last two years for 
which government figures are available 
cottonseed’s percentage of total farm 
revenue from the cotton crop has in- 
creased over the lint proportion 14.6 
per cent as compared with the five pre- 
vious years, 1923 to 1927 inclusive. 

And there are many who believe that 
the potentialities of cottonseed—the 
world’s richest seed—are such that the 
cotton plant will some day be grown for 
the seed rather than the lint. 

Vegetable Oils in Danger. 

In the case of cotton there are no 
impending domestic substitutes. There 
may be some danger from increased 
production abroad, but the cotton sur- 
plus will pretty well maintain and hold 
the American markets for lint. 

With respect to cottonseed oil and 
meal the situation is altogether differ- 
ent. The big dangers here are the 
large surpluses of several domestic 
substitutes. 

The cornbelt farmer’s hog lard and 
imported oils and fats would welcome 
an opportunity to take over the mar- 
kets the cottonseed products industry 
now enjoys for its billion and one quar- 
ter pounds of cottonseed oil shorten- 
ing. Should these markets all over 
the United States, which have been de- 
veloped at such a vast outlay of adver- 
tising and enterprise, be abandoned 
with no assurance that they could be 


The Blanton Company 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 
Manufacturers of 
SHORTENING 
MARGARINE 
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restored within several years? Cotton- 
seed oil products account for one-half 
of the ultimate market outlet for cot- 
tonseed. 

Wheat middlings, corn gluten meal, 
linseed meal and other Northern feed- 
stuffs would immediately capture the 
markets abandoned by cottonseed meal, 
which is now so widely distributed both 





WARNS COTTONSEED INTERESTS. 


Earl S. Haines, Executive Secretary of 
the National Cottonseed Products Asso- 
ciation, asks the South if it wants to 
give up Northern markets. 


North and South—four and one-half 
billion pounds annually. Cottonseed 
meal today is the most universal pro- 
tein in the feed lots of America. Should 
these markets be surrendered for a 
year and possibly not regained for sev- 
eral years? 

Moreover, serious consideration 
should be given to the effect of the loss 
of this great protein product of the 
cotton crop on the Southern livestock 
industry and on the progress of the 
important movement for diversified 
farming. Are not livestock and cotton- 
seed meal the very foundation of a di- 
versified program for Southern agricul- 
ture? 

It is doubtful if those who presume 
to represent the economic welfare of 
the cotton growers can justify the sur- 
render of the Southern farmers mar- 
kets for the cottonseed meal and oil 
to the immediate advantage of their 
Northern geighbors? 

spngppceaions 

SEEKS MARGARINE DECISION. 

A case raising the question of the 
constitutionality of the federal tax on 
oleomargarine was filed with the Su- 
preme Court of the United States on 
August 10. The Ed. S. Vail Butterine 


Co. is seeking a review of the decision 
of the Circuit Court of Appeals of the 


seventh circuit, holding that the oleo- - 


margine tax was improperly levied 
against it. 

In the petition for a writ of cer- 
tiorari filed with the court for the com- 
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pany it is claimed that the 

tion made by the tax law is baseq Upon 
whether the color of a food product j, 
natural or artificial. This classificat: 
it is urged, is arbitrary, unreago 
constitutes class legislation, ang j, 
therefore invalid. 

The lower courts denied the peti. 
tioner’s claim for a refund of the tax 
of 10c lb. paid on all artificially-colore 
margarine manufactured and sold anda 
tax of %c lb. on oleomargarine frp. 
from artificial coloring. 

It is further alleged that the levy 
constitutes a penalty or punishment, 
and that the law, under the guise of g 
revenue law, is a regulation of an jp. 
dustry entirely under state control, 

The circuit court of appeals uphelj 
the tax, it is explained, on the grou 
of the decision in 1904 of the Supreme 
Court in the case of McCray vs. United 
States (195 U. S. 27), in which it was 
held that oleomargarine made yellow 
by the presence of artificially colored 


butter was properly made subject to the 
tax on oleomargarine. 

The decision in the McCray case is 
claimed to have been handed down “at 
a time immediately after the passage of 
the act when its effect was not apparent 
nor could it have been anticipated, and 
the importance of the principles of the 
decision realized and which princi 
have in other decisions relating to simi- 
lar subjects received a construction con- 
trary to the holding in that case,” 

~~ fe 


OPPOSE MARGARINE TAX, 


Oleomargarine makers in Wisconsin 
are planning injunction proceedings to 
prevent the new Wisconsin oleomar- 
garine licensing law from _ becoming 
effective next month. The new: lay, 
which imposes heavy license fees on 
all who manufacture, sell or serve the 
butter substitute, is to go into effect 
September 5, but now a court test of 
the law looms on the horizon before it 
can be put into operation. 

The oleomargarine licensing act was 
passed several months ago at the last 
session of the legislature after years 
of agitation to curb the sale of butter 
substitutes in Wisconsin as an aid to 
the State dairy industry. It is est- 
mated that 4,000 retailers have been 
selling about 25,000,000 pounds of oleo- 
margarine yearly in Wisconsin. 

The Northeastern Wisconsin Grocers’ 
Association, which held its 
meeting at Oshkosh on Aug. 20, 
cated that its members are opposed to 
the tax. 


——_&—_— 
WHALE OIL IMPORTS. 
Whale oil imports for Norway dir 
ing the second quarter of 1931 totaled 
5,945,000 gallons, valued at $1,931,8#, 
according to the U. S. Department of 
Commerce. 
——_&——_ 
HULL OIL MARKETS. ‘ 
Hull, England, Aug. 26, 1931.—(By 
Cable)—Refined cottonseed oils, 20s 34; 
Egyptian crude cottonseed oil, 18s. 
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Vegetable Oil Markets 


I r tead 
Sady Moderate Market Berely Stood 

Quiet—Lard Easier—Cotton 

Weather Less Favorable. 

The feature in cottonseed oil trading 
on the New York Produce Exchange 
the past week was a turnover of mod- 
erate size and a slump to within strik- 
ing distance of the season’s low point. 
Liquidation in September and October 
continued, but August went off the 
Board quietly. Commission house and 
Pacific Coast longs in September either 
sold outright or transferred their in- 
terest to March, and intimations came 
from commission house quarters that 
the September open interest had been 
cut down materially. 

Wire house brokers were on both 
sides of the market, while the locals 
pressed the decline at times. The lat- 
ter element took profits on small breaks 
and showed a disposition to keep close 
to shore. Most of the new interest was 
going as far away as possible and into 
the March delivery. 

There was little or no hedge selling 
against seed or crude, and the fact that 
little or no pressure of the new crop 
has materialized as yet was not sur- 
prising. Close observers contend that 
until the Fall demands are taken care 
of and the many holes filled up, pres- 
sure on futures will remain insignifi- 
cant. However, there was some selling 
of oil in New York. This appeared to 
have come from the South, but on the 
other hand, there was also buying of 
March from that quarter as well. 

Cash Oil Trade Slow. 

The downward tendency in oil was 
checked somewhat by unfavorable 
weather conditions in the South. There 
were more weevil activity reports, but 
these were materially offset by irregu- 
lar movements in cotton and new lows 
in lard. The lard market subsequently 


Crop 








Lathtateys 


Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 


fer you to some of them. 








G. H. Hammond | Company 


WEEKLY REVIEW 


rallied because of reports that consid- 
erable numbers of under-weight hogs 
are coming to market and on expecta- 
tions that the lard stocks the last half 
of August would decrease some 10,000,- 
000 to 15,000,000 Ibs. 

Cash lard demand was reported good, 
but cash oil demand was more or less 
routine. The slow oil demand was 
probably due to the fact that consum- 
ers have been impressed by the large 
crop talk and the liberal carryover, to- 
gether with the fact that the specula- 
tive element, as yet, has not been in- 
clined to take hold of oil in volume at 
the low prices. There are persistent 
reports that packers need nearby oil, 
but this does not show up in the crude 
demand. There were indications the 
past week that packers are taking hold 
of some nearby futures, presumably 
with the idea of taking delivery. 

In the South, the crude markets were 
reported quiet. Southeast September 
crude oil was a shade easier at 4@ 
4%c, while Texas crude was _ reported 


SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Aug. 27, 1931.— 
New Orleans cotton oil contracts are 
20 to 35 points higher than a week ago. 
September crude is unchanged at 4% @ 
4%c f.o.b. mills, with negligible offer- 
ings due to late crop, slow ginnings and 
many farmers hauling seed back to 
their farms in the expectation of high- 
er bids later. Widespread effort to de- 
crease cotton acreage may influence 
prices as season progresses. Spot 
bleachable offerings scarce. 








Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Aug. 27, 1931.— 
Crude cottonseed oil and hulls nominal; 
forty-one per cent protein cottonseed 
meal, $15.00. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Aug. 27, 1931.—Prime 
cottonseed oil, 4@4%c; three per cent 
meal, $16.00; hulls, $6.00. 


around 4c. Little or nothing was heard 
of developments in the seed market, 
but as yet the movement has been 
small. The Government report on gin- 
nings to August 16 tended to confirm 
a late crop. These amounted to only 
90,414 bales, compared with 572,810 
bales, at this time last year, and 304,- 
771 bales, two years ago. In Texas, 
ginnings were 73,402 bales, against 
466,036 bales last year; in Georgia, 
10,878 bales, compared with 53,752 bales 
a year ago. 
Market Sentiment Bearish. 

There was no betterment of the sit- 
uation in tallow, foreign oils or greases. 
As a result of the general situation sur- 
rounding the market for cottonoil, sen- 
timent continued more or less bearish 
in anticipation that new crop pressure 
ultimately will bring about still lower 
levels. 

The weekly weather report stated 
that the week was generally cool in the 
cotton belt, especially in North Texas, 
with considerable rainfall from the Mis- 
Sissippi Valley eastward. In general 
the weather was unfavorable for the 
crop. 

COCOANUT OIL—Inactivity fea- 
tured the market the past week, both 
here and in the West. Prices ruled 
barely steady and offerings continued 
fair. Lack of improvement in tallow 
was somewhat against the market. At 
New York, tanks were quoted at 3%@ 
3%c; Pacific Coast tanks, 3%c. 

CORN OIL—Demand was noticeably 
quieter the past week, and the market 
was barely steady. Last sales were at 
558c buyers’ tanks, and the market was 
quoted at 55@5%c f.o.b. mills. 

SOYA BEAN OIL—Interest was 
rather limited, and the market was 
easier. Offerings were a little freer, 
with prices quoted at 5%4c f.o.b. west- 
ern mills, 

PALM OIL—There was no pressure 
from the primary markets, but on the 
other hand, there was no particular in- 
quiry from consumers. Soapers were 


marking time awaiting developments, 
especially in tallow. At New York, 
spot Nigre was quoted at 4%c; ship- 
ment Nigre, 3%c; spot Lagos, 4%c; 
shipment Lagos, 4@4%c; 12% per cent 
acid oil for shipment, 4%c. 

PALM KERNEL OIL—More or less 
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nominal conditions ruled in this quar- 
ter, with the demand slow. At New 
York, shipment tanks were quoted at 
4.05@4.10c; bulk oil, 3.90c. 

OLIVE OIL FOOTS—There was 
more inquiry in this quarter from con- 
sumers, and sufficient demand to make 
for firmness in the spot position which 
was quoted at 4%@5c New York. 
Shipment foots were quoted at 4%c. 

: —— OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL — Demand at 
New York for store oil was moderate, 
but spot supplies are small and 
steadily held with the expectations of 
packer inquiry in the near future. 
Southeast September crude was quoted 
at 4@4%c. Market transactions at 
New York were as follows: 


Friday, August 21, 1931. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


ED 556s noapyc¥ ee conse 595 a .... 
So eu 6h Sen ob otk __ i re 
Sept. .... 2 582 5380 527 a 536 
i csis Wiese shee bene® 527 a 532 
ss aw ee eie oe 500 a 530 
EEA ear Sos 510 a 520 
BRS. cs o's 1 516 516 519 a 6522 
BR ge (ie kL kee e See ee 5382 a 534 


Sales, including switches, 3 contracts. 
Southeast crude nominal. 


Saturday, August 22, 1931. 


ig bess Geek Sus c 550 a 

BN cb a) Seba sche th 3 Oe 550 a 

Des. ak seks Sees Sees 580 a 535 
_~ SR 2 521 520 520a 521 
ME: cnc shuns Seb? ohn 500 a 525 
ccs biden NSLS bese 505 a 520 
gc Sues Sees wees 515 a 520 
ces case Neen eeen 5380 a 534 


Sales, including switches, 2 contracts. 
Southeast crude nominal. 


Monday, August 24, 1931. 


OOD nas’ snes kan boeee 560 bid 

Sty ows ecka bes bo ease 550 bid 

Sept. .... 16 530 530 535 a 550 
NB os kin 2 528 528 531a 550 
Dn aa liad ‘Sal ue saints 510 a 535 
DN ainda ins iS i'n hh el) ie es 505 a 520 
SE cackcreteekkoes eee 512 a 525 
Mar. .... 15 535 5380 532 a 535 


Sales, including switches, 33 con- 


tracts. Southeast crude nominal. 
Tuesday, August 25, 1931. 
See. 7 Su) noose asee 525 bid 
| Se ee ne eee ope 525 bid 
Sept. 11 530 520 520 a 530 
Oct. 2 520 520 520 a 6530 
a eee ae 510 a 530 
Pe 505 a 514 
Jan. 2 508 507 512 a 516 
Mar. .... 14 530 521 520 a 528 


Sales, including switches, 29 con- 
tracts. Southeast crude nominal. 


Wednesday, August 26, 1931. 


SR eae 530 bid 

HE BA 06 sibs ice ee ines 530 bid 

IE Na oe eS one la 530 a 550 
BI 5 loin, Vea wia ces” ee 580 a 540 
ae a. eee 510 a 530 
SS Tee oe Se Boe 5ll a 525 
ere 1 528 528 523 a 525 
mer. 2... 1 529 529 5380 a 534 


Sales, including switches, 2 contracts. 
Southeast crude nominal. 
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Thursday, August 27, 1931. 


POE bl. sane Seu) vate SO0:-e 3.55 
ee 540 540 540 a 542 
RR aes oie tte 533 a 540 
ES fo ee pp ere 510 a 535 
oe Pa eek aki othe es 510 a 525 
NER EP erie 520 a 530 
BN il nce eae taioa 529 a 538 








See page 41 for later markets. 








MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 

Memphis, Tenn., Aug. 26, 1931. 

A stiff reaction was brought about in 
the cottonseed meal market today, very 
largely in sympathy with the advancing 
prices in the grain and cotton markets. 
On the opening call the market ap- 
peared to be weak. Offerings were 
practically at the close of yesterday. 
As the day wore on, sellers became 
very scarce. The apparent anxiety of 
shorts to cover was sufficient to ad- 
vance the price 75c per ton. Very little 
trading took pete until just before the 
close when ptember sold at $15.00 
and December at $15.50 per ton. All 
of this was in the face of the fact that 
actual meal sold at the lowest prices 
yet registered on the decline yesterday 
afternoon. 

There is some uneasiness on account 
of reports of weevils in some parts of 
the territory. Scattered showers this 
morning were also unfavorable to the 
cotton crop. The demand for actual 
meal continues dull with mills endeav- 
oring to liquidate their holdings. 

Cottonseed market was rather inac- 
tive. Prices were advanced slightly in 
sympathy with cottonseed meal, but on 
the whole trading was featureless, and 
the market appears to be in a waiting 
position. Interested parties were un- 
willing to take a position prior to the 
movement of seed in the central belt. 


os 


“STEEL TANKS FOR COTTON SEED. 


Steel tanks, similar to bulk oil stor- 
age tanks in appearance, recently have 
come into use in the South for the stor- 
age of cotton seed. Two of these, with 
a combined capacity of 3,000 tons, are 
in use at the plant of the Mississippi 
Cottonseed Products Co., Greenville, 
Miss. Similar tanks also have been 
built by this company at its Greenwood, 
Miss., mill. Another installation, it is 
understood, has been made at Memphis, 
Tenn., for the Procter and Gamble Co. 

This new structural design is de- 
scribed as more economical to build and 
more pleasing to the eye than the con- 
ventional type of seed storage house. 
Cottonseed becomes hot in storage and 
is subject to spontaneous combustion 
therefore adequate facilities for ventila- 
tion are necessary regardless of the 
type of structure in which the seed is 
stored. Ventilation of a round tank is 
more easily accomplished, it is said, and 
roof construction is simplified, inas- 
much as roof supports cannot be used 
due to the tendency of seed to pack and 
settle. 

Other advantages are claimed for this 

of storage. Among these are a 


reduction of the fire hazard and a sav- 
ing in insurance cost. Ground space is 
also used to good advantage. The tanks 
are built with concrete floors and self- 
supporting roofs. 
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MAY HAVE TOO MANY Hogs 


“There is danger that expansion 
the swine industry will be greatly a 
done, especially in the Western 
where feed supplies are not always de. 
pendable and transportation costs ar 
high,” C. B. Denman, livestock 
of the Federal Farm Board, said x. 
cently in addressing the National Swing 
Growers’ Association at its ann 
meeting in Springfield, Ill. “ abun- 
dant supply and the present price of 
feed grains are the principal factors 
a for the marked increase jp 

og production now getting und ” 
he added. ee 

“The June pig survey made 
U. S. Department of Agriculture’ inde 
cated the 1931 spring pig crop for the 
United States as a whole to be 2.5 per 
cent greater than that of 1930; the 
Western states showing an increase of 
over 15 per cent,” Mr. Denman pointe 
out. “Likewise, reports on the number 
of sows bred or to be bred for farroy. 
ing this fall pointed to an increase of 
387 per cent for the country as a 
and over sixty per cent for the West. 
ern states compared to a year ago, Qn 
the basis of comparisons of intentions 
to breed and fall farrowing during past 
years, the pig crop this fall for the 
United States will be about 18 per cent 
larger than it was in the fall of 1930, 

“At this time when the stage is all 
set for a rapid increase in swine produc- 
tion, the consumptive outlook for Amer- 
ican hog products continues to be lim- 
ited, especially in foreign markets, 
Consumer purchasing power in the 
European countries which normally 
take large volumes of our hog produets, 
has been reduced even more than in this 
country, and as yet, no evidence of ma- 
terial improvement is in sight. 


a nen 
GERMAN LARD MARKETS. 


The slight increase in demand for 
American lard in the German lard 
market quickly disappeared the early 
part of July in the financial crisis of 
that country, from which the business 
suffered throughout the month. Deal- 
ers hesitated to lay in stocks of any 
kind and sellers did not urge them. 
Cash payments were demanded in most 
instances, credit being extended with 
reluctance. 

Prices for pure lard ranged between 
$19.75 and $21.50 per 100 kilos. Com- 
peting Danish lard sold at about $18 
for box goods, per 100 kilos. Its impor- 
tation was also greatly reduced. Re 
ceipts of lard in Hamburg in July 
totaled 3,725,000 Ibs., compared t 
7,452,000 Ibs. in June and 9,436,980 lbs. 
in July,/1930. German imports of lard 
in June amounted to 4,628 metric tons, 
about 20 per cent less than im June, 
1930. Importations of lard in May, 
1931, were 6,150 tons. 


——4—_— 


HOG LARD IN COSTA RICA. 

Costa Rica has raised the import 
duty on pure hog lard from 0.24 colon 
($0.05592) to 0.26 colon ($0. , 
effective Aug. 15, 1931. 


———%—— 


LATVIAN LARD ppt 
Import duty on lard ship 
Latvia has been increased from 0.10 lat 
($0.01928) to 0.60 lat ($0.11568) per 
kilo, effective July 24, 1931. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products developed considerable 
strength during the latter part of the 
week under general buying covering, 
stop-loss orders in lard, a somewhat 
stronger hog market, moderate hog 
runs and persistent reports of a good 
jard trade. Demand for meats was 
rather slow. 

Cottonseed Oil. 


Cotton oil stronger with advancing 
lard prices, light offerings, a steadier 
cotton market and further showers in 
the South. Southeast crude, September, 
4@4%c, cash trade moderate. August 
consumption estimated at around 225,- 
000 barrels, against 320,000 barrels last 


Quotations on cottonseed oil at New 
York Friday noon were: 

Sept., $5.40@5.69; Oct., $5.40@5.55; 
Nov., $5.10@5.50; Dec., $5.15@5.35; 
Jan., $5.29@5.40; Mar., $5.39@5.50. 


Tallow. 
Tallow, extra, 2%c. 

Stearine. 
Stearine, 8%4c. 


Friday’s Lard Markets. 


New York, Aug. 28, 1931. — Lard, 
prime western, $7.90@8.00; middle 
western, $7.60@7.70; city, T4%@T%ec; 
refined continent, 8%c; South Ameri- 
can, 84%4c; Brazil kegs, 944c; compound, 
8%c. 

te 


BRITISH PROVISION MARKETS. 

(Special Cable to The National Provisioner.) 

Liverpool, August 28, 1931.—Demand 
for A. C. hams continues to be fair with 
some improvement in pure refined lard. 
Boxed meats are steady, but there is 
practically no demand for picnics and 
square shoulders. General market 
quiet. 

Friday’s prices were as follows: 
Hams, American cut, 78s; hams, long 
cut, 90s; shoulders, square, 50s; picnics, 
none; short backs, 59s; bellies, clear, 
54s; Canadian, none; Cumberlands, 68s; 
Wiltshires, none; spot lard, 40s 6d. 


a 
EUROPEAN PROVISION CABLES. 


European provision cable summary 
for the week ended August 22, 1931, 
gives the following reflection of condi- 
tions in the export markets: - 

At Hamburg demand was medium for 
refined lard, prime steam lard and tal- 
low and poor for fat backs. Some in- 
crease in price of refined lard, prime 
steam lard, fat backs 10/12 lbs., frozen 
pork livers; prices lower for fat backs 
12/14 Ibs. and heavy 14/16 lbs. Re- 
ceipts of lard for the week were 856 
metric tons, 82 being from Denmark. 

vals of hogs at 20 of Germany’s 
most important markets were 82,000, 
ata top Berlin price of 12.98 cents a 
Pound, compared with 73,000, at 15.14 
— a pound, for the same week last 


Demand at Rotterdam was good for 
_— jus and extra premier jus. Mar- 
was slightly firmer for pork prod- 
wets, including lard. Prices were in- 


creasing for extra neutral lard, extra 
premier jus, prime premier jus and re- 
fined lard. 

The market at Liverpool showed little 
alteration. Prices were steady. 

The total of pigs bought in Ireland 
for bacon curing was 26,300 for the 
week as compared with 26,300 for the 
corresponding week of last year. 

The estimated slaughter of Danish 
hogs for the week ended August 22 was 
121,600 as compared with 108,000 for 
the corresponding week of last year. 


as 
MEAT AND LARD TO ENGLAND. 


Imports of meats and lard into Eng- 
land during July, 1931, from six specific 
countries were as follows: Sweden— 
bacon, 4,704,000 Ibs.; Denmark—bacon, 
68,656,000 lbs.; Holland—bacon, 12,096,- 
000 Ibs.; United States—bacon, 2,128,- 
000 Ibs., lard, 21,728,000 Ibs., frozen 
pork, 3,808,000 lbs., live hogs, 29,000 
head; Free State—bacon, 2,576,000 lbs., 
fresh pork, 1,904,000 lbs.; Canada— 
bacon, 112,000 Ibs.; other countries— 
bacon, 15,232,000 lIbs., lard, 6,832,000 


Ibs. 
oo ae 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Aug. 28, 1931, 
show exports from that country were 
as follows: To England, 88,493 quar- 
ters; to the Continent, 9,116 quarters. 

— of the previous week were 
as follows: To England, 123,615 quar- 
ters; to the Continent, 3,819 quarters. 











Watch the Markets! 


It’s just as important to know 
the market when prices are low 
as when they are high. 

It is vital to know the market 
when prices are fluctuating up or 
down. 

The time seems near when 
market fluctuations upward can 
be looked for. In such times it is 
easy to buy or sell a car of prod- 
uct anywhere from Yc to Ic 
under the market. 


A car sold at %c under the market 
costs the seller $37.50; at %4c under 
he loses $75.00; at %c under he 
loses $150.60; at 1c under he loses 
$300.00. 


The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
lec variation from actual market 
price. 

Information furnished by THE 
DAILY MARKET SERVICE is vital 
to anyone handling meats on a car- 
lot basis. For full information. 
write THE as “ag coer PRO- 


VISIONER, 407 S. Dearborn S&t., 
Chicago, Ill. 
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GERMAN PROVISION IMPORTS. 


Provision imports by Germany from 
January to June, 1931, have shown a 
marked decline. While the quantities 
of a number of packing house products 
imported increased materially, as com- 
pared with the same period in 1930, the 
net result was a reduction in amounts 
of 10 to 50 per cent and an average fall 
in value of about 20 per cent. 

The most important product in this 
class is lard, the importation of which 
increased from 46,888 metric tons in 
1930 to 47,936 tons in 1931, but de- 
creased in value from $12,614,000 to 
$11,353,000. Imports from the United 
States decreased by 11 per cent, while 
Danish exports to Germany increased 
about 60 per cent. 


ae 
BRITISH HAM IMPORTS. 


Hams imported by Great Britain 
during the first six months of 1931 
totaled 45,519,040 lbs., compared with 
57,329,216 lbs. for the same period of 
1930, a decrease of 11,810,176 lbs. The 
following figures give the country of 
origin of these hams for the first six 
— of 1931, with comparisons for 





January to June 

1981. 1930. 

Lbs. 
United States .......... 34,739,040 49,060,816 
EE 46 So eAu to btcewbne 5,505,696 2,022,384 
WN an 6506s ca cesleckc 3,086,800 4,462,528 
Irish Free State........ 765,184 730,800 
pS 814,688 602,684 
Other countries ......... 597,632 449,680 

—_@— 


MEAT SUPPLIES AT LONDON. 


Receipts of beef and veal at London 
central market from January to July 
1981, totalled 143,831 tons, compared 
with 145,067 tons received during the 
same period for 1930. The Argentine 
supplied 99,843 tons and 100,969 tons 
respectively for the two periods in 
question. 

Mutton and lamb received during 
these two periods were 88,721 tons for 
1931 and 85,465 tons for 1930. Receipts 
of pork and bacon in 1981 totalled 
23,451 tons, while for the seven months 
of 1930 it was 19,097 tons. 

a 


FAT BACKS IN GERMANY. 


German market for American fat 
backs showed no improvement during 
July, due to continued pressure of 
competition from Dutch and other dry 
salt pork. Prices of Dutch products 
increased considerably during the latter 
part of the month. Of the June im- 
ports of 800 metric tons, 748 tons came 
from the Netherlands and 6 tons from 
the United States. Imports a year ago 
totaled 400 tons. 

a 

LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
Aug. 1 to Aug. 25, 1931, totaled 9,777,- 
283 Ibs.; tallow, none; greases, 332,000 
Ibs.; stearine, none; oleo, 6,670 tierces. 

elie 


REGULAR SWIFT DIVIDEND. 


Directors of Swift & Company have 
voted the regular quarterly dividend of 
50c on the capital stock, payable Oct. 1 
to shareholders of record Sept. 10. 


a 


Watch the Wanted page for bar- 
gains in equipment. 
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Live Stock Markets 


CHICAGO 


Reported by U. 8S. Bureau of Agricultural 
(Repo: y ; gril 


Chicago, IIll., Aug. 27, 1931. 

CATTLE—Compared with a week 
ago: A few loads of strictly choice 
steers and yearlings of all representa- 
tive weights strong; bulk strictly good 
and choice steers and yearlings, 25@ 
50c lower, weighty offerings showing 
maximum downturn; medium grade, 
short fed steers with weight, as much 
as 75c lower in instances; bulk grassers, 
including a few plain qualitied short 
feds, $7.00 downward, about steady with 
last week’s sharp decline on such kinds; 
general run she stock, mostly steady; 
bulls, 15@25c lower; vealers, about 
steady. Extreme top yearlings and 
medium weights, $10.35; best 1,307-lb. 
bullocks, $10.15; 1,400-lb. averages, 
$10.00; 1,500-pounders, $9.75; heifer 
yearlings, up to $9.75. There were ap- 
proximately 2,000 western grassers in 
run; bulk slaughter steers, $6.00@6.35. 

HOGS—Prices weakened unevenly, 
declines increasingly severe as weight 
is reduced. Weights above 250 lbs., 
steady to 15c below a week ago; light 
and medium weights, unevenly 25@50c 
lower; pigs and light lights, 50@75c 
lower; packing sows, steady to 10c 
higher. Week’s top, $6.90, paid early. 
Closing top, $6.75. Late bulks: 190 to 
230 Ibs., $6.60@6.75; 240 to 290 lbs., 
$6.15@6.65; 300 to 330 lbs., $5.75@ 
6.10; 140 to 180 lIbs., $6.00@6.50; pigs, 
$4.75@5.75; packing sows, 325 lbs. up, 
ae 4.85; smooth lightweights, $5.00 
5.50. 


SHEEP—Compared with a week ago: 
Fat lambs and yearlings, mostly 25@ 
50c higher; ewes, steady. Today’s 

: Better grade native lambs, 
$7.50@8.25; best, $8.40, the week’s top; 
choice westerns, $8.25; native bucks. 
$6.50@7.25; throwouts, : 
range throwouts, $5.50@5.75, few $6.00 
to killers; strictly choice western year- 
lings, $6.50; fat native ewes, $1.50@ 
2.00. 


~- J 
ST. LOUIS 


. 8. Bureau of cultural 
(Reported by U. = Agri 


East St. Louis, Ill., Aug. 27, 1931. 

CATTLE—Compared with one week 
ago: A few best yearling steers sold 
strong to 25c higher; all other steers, 


——— FELIX GEHRMANN 


Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 


ing House Floor and 
Hog Alley 


$4.00@4.50; - 


including westerns, steady to 25c lower; 
fat mixed yearlings and heifers steady; 
western heifers, 15@25c lower; native 
cow stuff, steady to 25c higher; western 
cows steady; bulls, 25c lower; vealers, 
50c higher. Bulk of native steers 
brought $7.50@9.65; most fat steers, 
$8.25@10.00; top yearlings, $10.35; best 
matured steers, $9.00. Bulk of western 
steers brought $5.00@6.65. Most fat 
mixed yearlings and heifers, $8.00@ 
9.00; top mixed descriptions, $10.00. 
Most medium fieshed mixed and heifers, 
$5.25@7.00; cows, $38.25@4.25; top, 
$6.25; low cutters, $1.75@2.00. Top 
medium bulls closed at $3.50; top veal- 
ers, $9.75. 

HOGS—Swine values declined 40@ 
65c during the week, lighter weights 
at the maximum loss. Top price 
Thursday was $6.55, with bulk 140 to 
290 Ibs., $6.00@6.50; sows, $4.00@5.25. 

SHEEP—Fat lambs advanced 25c 
during the period, bulk going to pack- 
ers late at $7.25@7.50, with choice 
kinds to city butchers at $7.75 and 
$8.00. Common throwouts bulked at 
$3.50; fat ewes at $1.50@2.00. 


a 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Kansas City, Kan., Aug. 27, 1931. 

CATTLE — Increased supplies of 
cattle, most of which were western 
grass fat steers, no doubt largely was 
responsible for the prevailing weaker 
undertone in most killing classes. 
Choice fed steers and yearlings were 
scarce and an exception to the rule. 
Around steady prices were maintained 
on the few of this class that were 
offered. Other native fed arrivals are 
mostly 25@50c lower, with extreme 
cases $1.00 off on short fed heifers. 
Western steers are mostly 50@75c 
lower for the week. Strictly choice 
617-lb. mixed yearlings scored $10.50, 
while several loads of yearling steers 
brought $9.75@10.35. Native grain 
feds sold ftom $8.25@9.50, while 
straight grass steers cleared from 
$4.50@6.25. Grass heifers and slaugh- 
ter cows are 25@50c lower, and bulls 
are fully 25c off. Vealers held steady, 
with the late top at $8.00. 

HOGS—Lightweight hogs scaling 
from 240 lbs. down have been under 
considerable pressure, and final rates 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 


Chicago, Illinois 


August 29, t 4 


are 60@70c under a w 
Weightier descriptions have been ra 
scarce and are selling unevenly 15@dte 
lower. The top dropped to $6.00 on 
Tuesday, a new low since early in J 
but some reaction later left the hm 
top at $6.20 on choice 200- to 
weights. There has been a noti 
narrowing in the price spread 
lights and heavies during the 
Packing sows are 15@25c lower. 
SHEEP—Some strength developed ; 
the fat lamb trade late in the aul 
and closing levels are 15@25¢ higher 
than a week ago. Choice range 
reached $7.75 on Thursday, and best 
natives stopped at $7.35. Most of the 
range offerings sold from $7.25@7.65, 
while desirable natives bulked at $7.00 
@7.25. Aged sheep are almost 
able, and values are 25@50c lower 
with fat ewes selling from $1.50 down 
on the close. 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
us Economics. ) Z 


Sioux City, Ia., August 27, 1931, 

CATTLE—AlII killing classes wer 
under pressure this week, 
lower grade offerings, and uneven de. 
clines developed. Better grade year. 
lings and strictly choice matured steers 
indicated little change, but others fin- 
ished 25@50c lower. Choice yearlings 
topped at $10.00, medium and 
weight steers ranged up to $9.75, 
most grain feds cleared at $8.00@9,50, 
Fed she stock continued scarce and 
little changed, while grassy kinds suf. 
fered 25@50c losses. Choice heifers 
sold up to $9.00 sparingly, and beef 
cows bulked at $2.75@3.50 at the close. 
Not much change occurred for vealers, 
with a $6.50 practical top. Bulls ruled 
weak to 25c lower, and medium kinds 
brought $3.00@3.25 largely. 

HOGS—Butchers scaling Ths. 
down broke 25@50c, while heavy kinds 
and packing sows sold s to be 
lower. The top dipped to $6.25 for 
180- to 220-lb. selections, and most 160- 
to 250-lb. averages brought $5.85@6.25, 
with 260- to 350-pounders mainly $6.00 
@5.75. The majority of packing sows 
earned $4.00@5.00; odd lots smooth 
lights, $5.10; extreme heavy offerings, 
around $3.85. 

SHEEP—Reduced __ receipts _ aided 
strong recovery in fat lamb prices, as 
desirable killers sold vay re bs to 
$7.75 late, fully 25@50c than 
week ago. Aged sheep found buyers 
reluctant and closed weak to 25c lower. 
Fat ewes changed hands at $1.75 down. 


Information furnished 
regarding trading im 
contracts for future 
delivery, upon request 
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J. W. MURPHY CO. 


Order Buyers 


HOGS ONLY 
Utility and Cross Cyphers 


Order Buyers of Live Stock 
McMurray—Johnston—Walker, Inc. 


Indianapolis 


Ft. Wayne 


clippe 
choice 


Reference any Omaha Bank 


Indiana 
Union Stock Yards Omaha, Nebr. 


Indiana 
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OMAHA 
(Reported by "5 ey of Agricultural 
Omaha, Aug. 27, 1931. 

CATTLE—Fed steers and yearlings 
met with a very slow and uneven mar- 
ket during the week, with the price 
spread between choice grades and me- 
dium grades even more pronounced 
than the previous week. Strictly choice 
jong feds were in best demand and de- 
dined 15@25c; others, mostly 50@75c 
lower, with extremes $1.00 off on plain 
quality short feds. Choice grain fed 
cows and heifers are little changed, 
while grassers are unevenly 25@75c 
lower. Bulls closed around 25c lower, 
while vealers held about steady. Sev- 
eral loads yearlings, light steers and 
medium weights sold up to $10.00 early 
in the week; comparable kinds at close, 
$985. Weighty steers, 1,350 lbs., 
earned $9.90, with big weights, 1,521 
ibs. $9.85. Yearling heifers sold up to 
$9.60. 

HOGS— Narrow demand featured 
throughout the period in the hog divi- 
sion, although on Thursday some slight 
reaction developed. Comparisons Thurs- 
day with Thursday show lights and 
butchers 35@65c lower; heavy butchers, 
%@50c lower; sows, 15@65c lower, 
heavy sows showing maximum decline. 
Thursday’s top reached $6.25 on 200-lb. 
averages, with the following bulks: 
160- to 250-lb. weights, $5.50@6.15; 
950- to 350-Ib. butchers, $4.50@5.60; 
sows, $4.00@5.00; few heavy sows, 
down to $3.60. 

SHEEP—Decreased receipts and a 
smaller per cent of slaughter lambs 
included resulted in a substantial ad- 
yance on slaughter lambs, with prices 
for the period 25@50c higher. Year- 
lings and native sheep held steady. 
Thursday’s sales of choice grade 
slaughter range lambs, $7.75@8.00; 
good grade, $7.00@7.50; medium grade, 
down to $6.25. Bulk sorted choice na- 
tive lambs, $7.75; top, $7.85; fed 
clipped lambs, $7.75@7.85; good and 
choice ewes, $1.25@1.75. 


ee 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Josewh, Mo., Aug. 27, 1931. 

CATTLE—Virtually all classes of 
cattle worked lower, better grades 
showing least change. Strictly choice 
steers and yearlings held pretty close 
to steady, but most grain-finished offer- 
Ings sold weak to 25c lower, with 
warmedup kinds and grassers mostly 
50@75c off. Cows and heifers sold 25@ 
0c lower; bulls, weak to 25c off; veal- 
ers, steady; heavy calves, unevenly 
2%@7ie lower. Top repeated last 
week’s mark of $10.25, this being paid 
for 1,126-Ib. steers and some 956-lb. 
mixed yearlings early in the week. 
Choice 1,478-lb. steers brought $9.60. 
Bulk fed steers and yearlings brought 
$8.50@9.75; wintered and fed grassers, 
mostly $6.25@7.75; straight grassers, 
$4.75@6.00. Most cows brought $3.00 
@4.00; cutter grades, $1.75@2.75; 
— bulls, $2.75@3.00; top vealers, 


HOGS—Trading was featured by the 
harrowing spread between light and 
heavy hogs. All kinds, however, worked 
lower. Top Tuesday dropped to $6.00, 
or within 15c of the lowest since De- 
cember, 1908. A later recovery, in part, 
sent top today to $6.20. Light and 
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medium weight butchers show 50@60c 
lower; heavies, steady to 50c lower; 
sows, steady to 25c lower; bulk 180 to 
240 lbs., $5.95@6.15; 250 to 270 Ibs., 
$5.60@5.90; 280 to 300 lbs., $5.35@ 
5.50; most sows, $3.75@4.50. 
SHEEP—Fat lambs are 15@25c 
higher; aged sheep, weak to 25c lower; 
choice range lambs, $7.60; bulk de- 
sirable range offerings, $7.50@7.60; 
numerous loads medium grade, $5.50@ 
6.50; top natives, $7.50; bulk, $5.00@ 
7.00; best mutton ewes, $1.75. 
Xo 


ST. PAUL 
(By U. 8S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 
So. St. Paul, Minn., Aug. 26, 1931. 


CATTLE—Increased receipts of in- 
between and grassy stock this week 
made for a 25c or more decline on such 
offerings, strictly grainfeds continuing 
on a nominally firm to higher market. 
Mixed yearlings reached $10.00; heavy 
steers, $9.25; bulk all grain feds, to 
$8.00; grassy steers, $4.50@6.50. Grass 
cows dropped to a $3.00@3.75 bulk; 
heifers, $3.50@5.50; cutters, $1.75@ 
2.75. Bulls turned at $3.35 down. Veal- 
ers averaged 50c higher, bulk selling at 
$7.50@9.50. 

HOGS—Hog prices continued to 
break as receipts exceeded trade re- 
quirements. Light hogs were 50@75c 
off; medium and heavy butchers, 25@ 
50c lower; sows, 15@25c lower. Bet- 
ter 170- to 220-lb. weights turned at 
$6.00@6.10; 220- to 290-lb. kinds, $5.00 
@6.00; heavier weights, to $4.50; sows, 
largely $3.50@4.40; light lights, $5.60 
@5.75; pigs, $5.75@6.00. 

SHEEP—Fat lamb values averaged 
25@50c higher, better natives center- 
ing mostly at $7.50, a few $7.75; bucks, 
$6.50; throwouts, $3.50. Ewes were un- 
changed, turning from $1.50 down; 


culls, 50c. 
pases EN 


PACKERS’ MARKET PLACE. 
Watch the “Wanted” and “For Sale” 
page for business opportunities and bar- 
gains in equipment. 


43 


CORN BELT DIRECT TRADING. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., August 27, 1931. 

Compared with a week ago, hogs un- 
loaded direct at 24 concentration points 
and 7 packing plants in Iowa and Min- 
nesota are 10@75c lower. Hogs scal- 
ing 240 lbs. and down, mostly 40@50c 
lower; heavier weights, incluing packing 
sows, 10@25c lower; light lights and 
pigs, 50@75c off. Light hogs of the 
spring pig crop were sold freely early 
in the week, but the sharp break slowed 
up the run. Packing sows were in de- 
creased supply and weighty butchers 
were scarce. Late bulk, 180 to 240 
Ibs., $5.85@6.15; 250 to 280 Ibs., $5.50@ 
6.00; packing sows, $3.25@4.50, mostly 
$3.60@4.25. 

Receipts of hogs unloaded daily at 
these 24 concentration yards and 7 
packing plants week ended Aug. 27: 


Monday, Aug. 24 
Tuesday, Aug. 25 
Wednesday, Aug. 26 
Thursday, Aug. 27 


Unless otherwise noted, price quotations are 


based on transactions covering deliveries showing 
neither excessive weight shrinkage, nor excessive 


fills. 
~ fo 


RECEIPTS AT CHIEF CENTERS. 
Combined receipts at principal mar- 
kets, week ended Aug. 22, 1931: 
At 20 markets: Cattle. Hogs. 
409,000 


Sheep. 
462,000 
541, 

£17,006 
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Hogs at 11 markets: 
Week ended Aug. 22 
Previous week 
1930 
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At 7 markets: 
Week ended Aug. 22 
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W. L. KENNETT 
Louisville, Ky. 


KE 





KENNETT-MURRAY 
SERVICE DEPARTMENT 


¥ NEW ADDRESS IS ¥ 
1315 H Street, N.W.,Washington, D.C. 


instead of the former address 
706 Westory Building 


Cc. B. HEINEMANN, Service Mgr. 
1315 H Street, N. W., Washington, D. C. 


s 


F. L. MURRAY 
Nashville, Tenn. 
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RECEIPTS AT CENTERS TUESDAY, AUGUST 25, 1931. THURSDAY, AUGUST 27, 1931. 
-- 7,000 

SATURDAY, AUGUST 22, 500 18,000 
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CANADIAN LIVESTOCK PRICES, 
LIVESTOCK PRICES AT LEADING MARKETS. Leading Canadian centers top 


Livestock prices at five leading Western markets Thursday, Aug. 27, 1931: Stock price summary, week ended 


21, 1931, with compariso 
ony , ns, reported by 
Hogs (Soft or oily hogs and roast- oni . oe: 
“Stag pigs exstadel): CHICAGO. E.8T. LOUIS. OMAHA. KANS, CITY. _ Dominion Live Stock Branch: 
Lt, ‘wt. (160180 tbe. gd-ch....* €25@ 610 © G1S@ O50 © S15q 6.20 * S80 B10 © IDE 6. Ne ae tae ee 
(180-200 Ibs.) gd-ch........... 623 5.000 6.20 Up to 1,050 Ibs. 
Med. wt. (200-220 Ibs.) gd-ch... : 
(220-250 Ibs.) gd-ch........... 
Hvy. wt. (250-290 Ibs.) gd-ch... 
( Ibs.) gd-ch ; 
Pkg. sows (27! Ibs.) med-ch. 
Sitr. pigs (100-130 Ibs.) gd-ch... 
Av. cost & wt. Thurs. (pigs excl.) 
Slaughter Cattle and Calves: Prin 
ce Albert 
STEERS (600-900 LBS.) : * Moose Jaw 
SD cpekebhidbnbbnesdesoboene Saskatoon 
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PROTESTS YARDAGE CHARGE. 


Charging that the recent order of the 
Secretary of Agriculture reducing 
age charges at the St. Joseph 
Yards is confiscatory and will not pre 
duce a fair return on capital 
ment, the company has filed a suit af 
injunction against the department et 
forcing its order. Mae 

The petition in the injunction p> 
ceedings, filed in the local federal 
_states that the reduced rates under 
conditions would enable the company t@ 
earn only 2.8 per cent on its te 
investment. 

Suspension of the department's order 
for sixty days is sought, and @ perma 
nent injunction asked. 
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CALVES (250-500 LBS.) : 
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PACKERS’ PURCHASES eee. CHICAGO LIVESTOCK 


Cattle. Calves. 
purchases tock by packers at principal Statisti f livest Chicag: 
centers for the week “ended Saturday, August bo, Plankinton Pkg. Co.. 1,687 2,907 682 Stock. Yards for cont ond compares + 
with qomnperiaens, are reported to The Na- ooh & yeti | ei ee are reported as follows: 

Ows: .D. le ode cee ease eee oe 
Provisioner as 10 — ey i6s RECEIPTS. 


82 
CHICAGO. % % 1,420 2 ae al Cattle. Calves. . Sheep. 
‘ : heen. -Y.B. e409). eek Mon., Aug. 17....17,4738 2,719 28,086 36,975 
sapepe yen om ; shee eee Tues, Aug. 18... 9,191 2.572 18,319 
. ae Scehelret 641 37 Wed., Aug. 19...13,112 2.408 16,587 16,149 
: ag ord GOON: dew cyes cnkae’ ee 360 urs., Aug. 20.. 7,148 1,808 15,946 
4,274 6, — Fri. deg. th... 1,590 606 4! 10,363 
1 7,389 Total ............ 3,351 4,889 Sat., Aug. 22..... 500 200 500 
gad Oo. . 1,326 tees INDIANAPOLIS. 49, 10,309 97,248 98,252 
McNeill a 24,081 22,114 Cattle. Calves. ; meee > iO 'eee tte 4 eect 
Boes 60 10,036 24,268 15,706 Kingan & Oo, Saleaiid 1,092 48 as 11,497 119,684 96,943 
ki Co., 4,698 hogs; Independent rmour and b wislice Tot: ipt : 
bo 1.408 hogs; Boyd, Lunham & Co., Indianapolis Abt. Co. 7 96 with pn Bags ee ee 
- Hygrade Food Products Corp., 4,403 Brown Bros. ....... 40 
f ‘Agar Packing Co., 5,121 hogs. Schussler Pkg. Co.. ee 
Not including 1,645 cattle, 1,446 calves, 16,387 Bivorview P he 
and 15,914 sheep bought direct. 
47,006 cattle, 8,829 calves, 81,254 hogs, 


$4,126 sheep. 
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——August—— Year. 
: 1931. 1930. 1931. 1930 
7 --. Cattle 1,379,943 1,347,918 
15 . Y 31, 358,876 379,883 
6 ica ae 4,787,961 4,949,455 
42 eins 2,486,981 2,456,975 
1,867 ET 5,777 SHIPMENTS. 
191 ¥ 6 2,401 Cattle. Calves. 


58 
EBSANS 


KANSAS CITY. Hoosier Abt. Co. 
Shippers 
Cattle. Hogs. Sheep. Others. 
2,579 


EBSo 


Mon., Aug. 17... 5,469 
2,902 10,301 Tues., Aug. 18... 2,445 8 


CINCINNATI, = 


Cattle. Calves. . Sheep. Sat., 3 oo 929 ark 
a: We. Gas Rene... 6ss< 5 seme 277 
Ideal Pkg. Co. ee 484 Pepcid 
BE. Kahn’s Sons Co.. 1,824 280 ; 1,534 951 
Kroger G. & B. Co. 142 146 ‘7 salen 12,421 7 31,256 
A Sy aes 2 aac «... Two years ago...15,270 319 22,996 30,341 
» a er a. eeey oi BS aaa 
Cattle one nies ig Sander Pkg. Co. gy 85: ‘**' WEEKLY AVERAGE PRICE OF LIVE STOCK. 
8,582 12,563 J. Schlachter’s Sons. 244 ate a 177 Cattle. Hogs. Sheep. Lambs. 


J. & F. Schroth Co. 
7,273 15,186 ' “nee ‘ss Week ended Aug. 22.$ 8.65 
Pi John F. Stegner.... ee 295 Previous week ...... 8&8. 


, 233 Shippers 17 680 3,2 9,432 
1,970 4.538 i 19380 
5,948 14,975 Others ha 441 4 555 
«oe. 24,556 owes 
Eagle Pkg. Co., 6 cattle; Geo. Hoffman Pkg. 3,710 2,050 15,551 12,270 9:20 
00., 47 cattle; a eo _ > a ej not dncloding | 1,427 cattle, 5,634 hogs, and 757 | sects garnet / 
Pkg. le cattle; J. 5 e ect. Av. 5 e+e $12, \ < ; 
cattle; 0. Omaha Pkg. Co., 69 cattle; Lincoln ee re Av. 1926-1980 $12.05 $10.70 $ 5.30 $12.75 
Pkg. 0o., 108 cattle; Nagle Pkg. Co., 258 cattle; RECAPITULATION. SUPPLIES FOR CHICAGO PACKERS. 
Total: ge epee OB ate bees dt. 362 ‘can. Recapitulation of packers’ purchases by markets Net supply of cattle, hogs and sheep for pack- 
ea gi ee for week ended Aug. 22, 1981, with comparisons: ‘T ** Oe Cuong See ree 
Cattle. . Sheep. 
ST. LOUIS. OATTLE 
Cattle. Calves. Hogs. Sheep. i Hig} 
8,194 3,392 P : 9 .+- 28,653 86,080 61,085 
4,008 3,435 — D  ogD ge 688 66,502 
ways ae hve ees : 28 31,966 s 
1,351 482 47,006 41,111 
684 294 16,401 
4,848 108 Omaha 25,249 20,366 
25,414 . 102 St. 9 16,104 “ 
8,677 cove Ssecvcee 5as 9,202 omnes 
nee 10,718 *Saturday, Aug. 22, estimated. 
pasting mers se i 74 HOG RECEIPTS, WEIGHTS, PRICES 
Not including 3,559 Re yaa east, 28,855 te ; aa 3008 Receipts, average weights and tops and average 
hogs and 2,500 ss i a pare St. Paul . prices of hogs, with comparisons: 
5 ° No. Avg. ——Prices—— 
Cattle. Calves. Hogs. Sheep. eee . , Rec’d. Wet. Top. Avg. 


6,332 14,079 *Week ended Aug. 22. 97,200 $ 7.75 
6,421 17,471 Previous week -104,520 8.00 
1930 . 11.90 

12.00 


eebebiebecbussesees f 


48 
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553 
8 5,177 7,505 Total . 
10,873 1,168 17,930 29,055 


SIOUX CITY. Chicago ‘ 
Cattle. Hogs. Sheep. pee to City ....66. 
6,722 4,454 
ie ie 
, ’ Sioux _. SEES ARS ee e+. 32,455 
14,965 2,254 Oklahoma City ........ 
Wichita 


13.00 
10.85 
14.10 
Av. 1926-1930 ......115,600 257 $12.35 $10.70 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal in- 
spection for week ended Aug. 22, 1931, with com- 
parisons: 

Week ended August 22......... eee 73,775 
Previous week 76,803 
Cattle. Calves. Hogs. xh taker YOO O60. 5 vccsncedcecsenasenaccgeecwensans eee 
728 1,904 SUE acca cctactakinesesekoea> eect cceseetaeeee 

889 1,871 


Total .......6..00.+-+ 348,118 CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
4,334 and shippers during the week ended Thursday, 
Not including 74 cfttle bought direct. August 27, 1931, were as follows: 


WICHITA. 
Cattle. Calves. Hogs. 


573 2,662 
16 «1,730 
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32,455 
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Packers’ purchases ..........s+.++ 67,346 
Direct to packers .......... eovees 20,349 
Shippers’ purchases ...........+. -. 20,686 
Total ...cscecciase sctodeubad ---111,381 
coe Oo MEE ta —>o— 
1,964 589 4,713 1,753 NEW YORK LIVESTOCK. 


including 63 cattle and 2.772 hogs bought Receipts of livestock at New York 


markets for week ended Aug. 22, 1931: 
- Soe $ Cattle. Calves. Hogs. Sheep. 
Calves. Hogs. Sheep. 


2,631 9,68; 6422 JUNE URUGUAYAN CATTLE KILL. { ao: Se ee ae 


tees 14,643 9,753 Cattle slaughtered in Uruguay during New York ......... 582 3,583 11,727 10,225 
154 .... .... June, 1931, totaled 104,615 head, ac- 
$8 18,785 1710 cording to information received by the ptt. -suuct':1: ae Ido 
7,783 38,041 17,885 U.S. Department of Commerce. Two weeks ago .... 7,745 12,759 
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76,675 
81,315 
59,009 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at 14 centers 
for the week ended August 22, 1931, with com- 
parisons: 























CATTLE 
Week Cor. 

ended Prev. week, 
Aug. week. 1930. 
DD: néiesesocbessens 33,175 .493 19,898 
Kansas City 19,936 16,401 564 
SAE -. 26,812 17,933 14,996 
S AMEED sccccccces -- 15,981 13,088 10,684 
St. Joseph -- 9,232 7,985 7,843 
Sioux City - 8,305 8,164 7,421 
a Sepeaae 2,616 1,945 2,242 
PT ER Cisccceccene 7,329 6,918 seas 
Philadelphia ............ 1,835 2,084 1,897 
Indianapolis ............ 1,500 1,570 1,482 
New York & Jersey City. 9,471 9,523 8,725 
Oklahoma City ......... 4,495 3,816 6,820 
hEcee skies ewok 4,215 3,918 4,074 
PE. Su ccbbuvicssonsses cove 3,095 2,262 
GE: cade dgavivesere 135,670 124,833 103,858 

HOGS. 
SN. Nouns sesaecebe 71,444 79,308 89,783 
er os vccacesbes 11,717 8,945 9,984 
SEE wsb sess ane sons 29,156 24,661 28,692 
OS ere 22,757 +16, 15,401 
Se 13, 10,372 12,897 
Sioux DP shes sepeensse 15,511 15,886 15,400 
TE Besebsbsocnecss 7, 7,379 4,553 
a 2, 2,373 eee 
ee 12,116 10,529 12,728 
DS ai scsbbaesce 11,476 10,190 11,824 
New York & Jersey City. 36,198 33,255 36,979 
Oklahoma City ......... 4,334 3,934 4,327 
ED. ccna<cn uh sine 15,861 13,238 17,411 
ST: Sasepnpdantiup cae ones 5,364 £953 
MER pitnasosceesiacee 253,109 241,789 264,932 

SHEEP. 
Ee ee 87,923 57,160 7,540 
ED GU accgpévqesns 16,661 19,770 23,147 
Cahneakamheahentn 49,111 48,075 48,549 
yee 8,206 10,619 8,357 
i SER ~Selsveececsaek 21,550 22,182 18,743 
I kina s con ccwnade 13,682 16,015 12,626 
SEL * nab nv osin kn conse 1,753 1,777 1,084 
onc cconccee 11,580 10,475 sae 
Philadelphia ......... obs ee 8,876 8,275 
ON Sea ee 1,797 1,678 1,081 
New York & Jersey City. 87,545 87,021 83,399 
Oklahoma City ......... 1,628 1,502 597 
DL: Saeesccavcnae 2,568 3,823 4,534 
, ee ae séiee 5,403 4,175 
NR aces atin esa wre weae 312,661 294,476 272,117 

—_@—_ 


U. S. INSPECTED HOG KILL. 
At nine centers during week ended 
Friday, Aug. 22, 1931: 
Week , Cor. 











a eee 73,775 76,803 89,783 
Kansas City, Kan........ 11,939 11,860 13,979 
SEE  606n.e debbpe pede cee 28,152 27,405 24,129 
*Kast St. Louis.......... 36,559 34,534 31,436 
TTS nao ssc d sit on 22,376 20,972 a 
ES vin ons Unwe sone ats 29,377 32,506 27, 
tf Sees: .331 17,289 15,710 
Indianapolis ............. 11,774 9,696 10,127 
New York and J. C...... 31,605 29,010 26,941 

EE Beccocaccs skicset 260,888 260,165 263,442 

*Includes St. Louis, Mo. 

a 


BRITISH CATTLE MARKETS. 


Canadian shippers of live cattle to 
British markets are urged to send only 
select animals, as any other kind sells 
indifferently. Even in the face of qual- 
ity lower prices are said to be likely. 

A considerable British business for 
Canadian producers has been developed 
on live cattle and, according to a recent 
statement of the Canadian Department 
of Agriculture, these cattle have made 
an excellent reputation, and “have 
been more in line with British require- 
ments than at any other time in the 
history of our export trade.” 

A recent cable from the agricultural 
products representative for Canada in 
Great Britain, refiects the market as 
follows: “Cattle markets weaker. Our 
best hope is strict selection for type and 
quality of all weights, either fats or 
stores. Anythi else sells indiffer- 
ently. Lower prices likely.” | 


THE NATIONAL PROVISIONER 


THE WEEK IN HOG FUTURES. 
Transactions in the hog futures mar- 
ket are reported by the Chicago Live- 


stock Exchange for the week ended 
Aug. 28, 1931, with totals from the 
opening of future trading on March 1, 
1930, to date, as follows: 


Week ended Since March 1, 
Aug. 1930. 


28. 
Pounds sold .......... 82,500 22,487,500 
EROS GONE 2. ccccccses 390 95,010 
Contracts sold ...... 5 1,317 
Hogs delivered ......  ...... 17,891 
Pounds delivered .....  ....-. 4,060,810 
Av. wt. hogs delivered ...... 200 


Active quotations on future contracts 
for the week ended August 28, 1931. 


Un- 
Light.* Med. Heavy. even. 
SATURDAY, AUGUST 22, 1931. 
No transactions. 
MONDAY, AUGUST 24, 1981. 
Maes s ssoveccsvcces aaaw isos) ee 
TUESDAY, AUGUST 25, 1931. 
PR. ack casekaeenee’ bes $ 5.25 


WEDNESDAY, AUGUST 26, 193T. 
No transactions. 
THURSDAY, AUGUST 27, 1931. 
POS ees ee ane wees $ 6.50 


FRIDAY, AUGUST 28, 1931. 
No Transactions. 


*Light hogs—not less than 170 lbs., nor more 
than 210 Ibs. Medium hogs—not less than 210 
Ibs., nor more than 260 lbs. Heavy hogs—not 
less than 260 lbs., nor more than 310 lbs. Un- 
even weight hogs—averaging not less than 200 
Ibs., nor more than 280 lbs.; excludes hogs weigh- 
ing under 160 lbs., or more than 330 Ibs. Carlot 
—16,500 Ibs., with a variation not in excess of 


1,500 Ibs. 
a Xs 
REPORT DIRECT LAMB SALES. 


Contract and direct sales of sheep 
and lambs in producing areas will be 
included in the livestock market news 
service of the Bureau of Agricultural 
Economics, U. S. Department of Agri- 
culture, beginning September 15. Quo- 
tations of prices, amount of sales and 
grade information will be included so 
far as these can be obtained. 

This is a new feature in the livestock 
market news service on lambs, since 
transactions of this nature have not 
heretofore been covered. This service 
will be extended later to cover cattle. 
The experiment in reporting direct hog 
sales in Iowa and Minnesota has demon- 
strated the feasibility and usefulness 
of this kind of service for hogs, says 
the bureau. 


The areas to be covered first on sheep 
and lambs will include Utah, Wyoming, 
southern Idaho, southwestern Montana, 
Nevada, eastern Oregon and California. 
The service will be inaugurated by the 
Livestock, Meats and Wool Division of 
the Bureau of Agricultural Economics 
from its office at Ogden, Utah. No in- 
formation which the department re- 
leases will disclose the names of buyers 
or sellers, or the identity of the live- 
stock, or the immediate locality in 
which the transactions are made. The 
reports will summarize and analyze the 
transactions in well defined areas, such 
as the San Pete area in Utah, southern 
Idaho, southwestern Montana, etc. 


PES ae 


CANADIAN CATTLE EXPORTS. 

Canadian cattle exports during June, 
1931, totaled 3,912 as reported by the 
U. S. Chamber of Commerce. Of this 
total 712 came to the United States, 
2,710 went to Great Britain and 490 
went to other countries. 


August 29, 19 1. 


HIDE PRICE DIFFERENTIALS, 

The adjustment committee of the 
New York Hide Exchange on August 
19, 1931, fixed the following price gig. 
ferentials between basis, premium and 
discount grades of hides deliverable 
against Exchange contracts. These are 
effective August 20, to prevail untij 


further notice. 
FRIGORIFICO, 
Cents 
Der pound, 
OOD. 05s on Wisin 09.0 0h0 .d00.c0 sk aRMRR ee 1.40 
TAght steers 2... ccccccccccccscccce a 
OWS ceccceersereseesessseseessesane . premium 
Ex. light cows and steers........... -7 premium 
PACKER. 
Heavy native steers................. 1.00 
Bx. light native steers......--.-... No diferenmat 
Heavy native COWS........ccseeseees -50 discount 
Light mative COWS.......eeeeseeeeee 
Heavy butt branded steers.......... 1.00 premium 
Heavy Colorado steers............... -50 premium 
Heavy Texas steers........-+.+..045 1.00 premium 
Light Texas steers............-..00. -50 
Wx. light Texas steers.............. 50 
ee earn -50 discount 
PACKER TYPDP. 

Branded cows and steers............ 1.50 discount 
Native cows and steers...........e -50 discount 


Based on hides taken off in the United 
States and Canada in non-discount 
months of July, August, and September, 
and on hides taken off in the Argentine 
in non-discount months of December, 
January, and February. Differentials 
on frigorifico hides are based on deliy- 
ery from dock or warehouse, duty paid, 


‘CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended August 22, 1931, were 
3,437,000 lbs.; previous week, 4,550,000 
lbs.; same week last year, 2,602,000 
Ibs.; from January 1 to August 22 this 
year, 186,757,000 Ibs.; same period a 
year ago, 125,249,000 Ibs. 

Shipments of hides from Chicago for 
the week ended August 22, 1921, were 
5,271,000 lbs.; previous week, 2,617,000 
Ibs.; same week last year, 2,498,000 
Ibs.; from January 1 to August 22 this 
year, 120,169,000 lIbs.; same period a 
year ago, 107,675,000 Ibs. 


~—-——e—_—_— 


WEEKLY HIDE IMPORTS. 
Imports of cattle hides at leading 
U. S. ports, week ended August 22, 
1931: 


Week ending New York. Boston. Phila. 








Aug. 232, 2081 .6c:.- 11,239 8,068 > ‘Raw 
Aas. 15, 1961 .s2.. 71,959 33,000 20,001 
Aus, 8, 20818 ...::.. 9,500 = seeces nas 
ie i eee 42,906. .ienny 18,045 

To date, 1931 ..... 585,244 85,600 247,071 
PT eS | Pere 33,101 12,885 caves 
Aue. og” RE $5,280 ©: Sésnta 16,584 

To date, 1980....1,163,708 628,007 395,082 


JUNE CANADIAN HOG KILL. 

Hogs slaughtered ufder inspection in 
Canada during June, 1931, amounted to 
163,951, compared with 159,200 slaugh- 
tered during the corresponding 
of last year. Slaughterings during the 
first six months of 1931 amounted to 
975,048, compared to 1,037,720 
the 1930 corresponding six mon 
Average weight of hogs slaughtered 
during June was 212 lbs. 

——ee—_ 


U. S. LEATHER DIVIDEND. 
U. S. Leather Co. has declared # 


quarterly dividend of $1.75 on prior 
preferred stock payable Oct. 1 to stock 
of record Sept. 10. 








tablis] 









’ paid. 


seeeee 





August 29, 1931. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—There is no es- 
tablished market on packer hides at 
the moment. With the continued de- 
cine in the Hide Exchange prices, bids 
were withdrawn from the market early 
in the week, and no support was avail- 
able in the way of demand for hides to 
be delivered against Exchange con- 
tracts. The continued financial trouble 
in Europe has resulted in foreign upper 
jeather being offered in this market at 
lower prices, and the apparent weak- 
ness in the raw material market has 
further helped to unsettle values in the 
leather market, which in turn has had 


the usual vicious circle effect on the 


raw material market. 

However, there is a broad interest 
in the hide market and numerous in- 
quiries were reported, with the idea of 
sounding out packers as to definite 
prices on offerings. Late this week bids 
appeared at 9c for native steers, 8%c 
for Colorados, and early bids of 8c for 
light native cows were later advanced 
to 4c. Some hides are understood to 
be available at a cent over these fig- 
ures, but the larger killers have made 
no definite offerings and appear willing 
to wait out the situation, meanwhile 
quoting last trading prices of 1lc for 
native steers and 10%c for Colorados. 

Native steers last sold at 1lc by big 
packers; local small packer association 
sold two cars September steers this 
week at 10c for Exchange purposes; 
later bids of 9c declined. Extreme na- 
tive steers are quotable about on a par 
with light native cows. 

Butt branded steers quoted 9@10c, 
nom., in some directions, others quoting 
llc nom. Colorados last sold at 10%4c; 
bids of 8%c declined. Heavy Texas 
steers quotable on parity with butt 
brands, and light Texas steers with 
Colorados. Extreme light Texas steers 
last sold at 10c; quoted 9c asked. 

Heavy native cows quotable around 
%, nom. Resales of light native cows 
were reported late last week on winter 
take-off, ranging 7%c for January to 
7%c for March; last sale by local small 
packer association was at 10c; late bids 
of 8c were advanced to 8%4c, and de- 
clined. Branded cows quoted around 
9c, nom. 

Native bulls around 6c, nom.; branded 
bulls 5@5%4c, nom. 

Only activity in South American mar- 
ket was 2,000 Argentine steers early at 
$29.50, equal to 9-7/16@9%%c, c.i.f. New 
York, as against $29.37% gold or 9%c 
paid last week. Later, 2,000 Uruguay 
steers sold to Russia at $31.25 -gold; 
also 2,500 Sansinena light steers equal 
to 8-11/16c, cif. New York. 

SMALL PACKER HIDES—No mar- 
ket established yet on local small pack- 
er August _all-weights, pending some 
action on big packer light cows. Local 

packer association moved two cars 
September native steers at 10c. 

COUNTRY HIDES—With the gen- 
eral unsettlement in the packer mar- 
ket, country hide business has been very 

ow, and pes are generally quoted 
on a purely nominal basis. Holders 
can hardly afford to sell at buyers’ 
ideas at present, and some tanners have 
i to take on hides even at these 
evels. The market will not be actually 
established until there is some move- 
ment on big packer light cows. All- 


weights are quoted around 6c, nom., 
selected, delivered. Heavy steers and 
cows slow around 6c, nom. Buff weights 
last sold at 7c but generally quoted 
644c top, and intimated could be bought 
at this figure in some directions. Some 
25/45 lb. extremes were reported early 
at 8%4c, and generally quoted 8@8c, 
with buyers indicating 8c as their top 
figure. Bulls offered at 4c, flat. All- 
weight branded slow around 5c, flat, 
less Chicago freight. 

CALFSKINS—There is no_ estab- 
lished market on packer calfskins at 
present. This market has suffered con- 
siderably from imports of European 
skins at prices lower than the nominal 
domestic market, in spite of the tariff. 
Last trading price of 16c for June skins 
bears no relation to the present mar- 
ket, which is talked nominally in some 
quarters at 12%@13%c; some insist 
that June-July calf are available at in- 
side figure, while some packers not 
offering at any price. 

Chicago city calfskins had another 
set-back when a car 10/15 Ib. skins sold 
at 12c, a full cent decline; last trading 
on 8/10 Ib. was at 9%c. Outside cities, 
8/15 lb., quoted around 10%2@llc; 
mixed cities and countries about 9%c, 
nom.; straight countries 84% @9c. 

KIPSKINS—Trading awaited to es- 
tablish market, which is talked around 
12@12%4c, nom., with last actual trad- 
ing in July packer kips at 18%c for 
northern natives and 12%c for over- 
weights. 

Chicago city kipskins slow and nom- 
inal around 10%@llc. Outside cities 
10@10%%c, nom.; mixed cities and coun- 
tries 9@9%c; straight countries down 
to 8@8%4c. 

Packer regular slunks last sold at 
70c; hairless 25@30c. 

HORSEHIDES—Market dull and 
quiet. Good city renderers available 
at $2.75@3.00; mixed city and country 
northern lots $2.25@2.50; straight coun- 
tries $1.75@2.00 asked. 

SHEEPSKINS—Dry pelts fairly firm 
at 10%c for full wools. Production of 
big packer shearlings continues light 
and demand good; last trading was at 
65c for No. 1’s and 30c for No. 2’s, 
while some choice shearlings sold 
earlier at 70c for No. 1’s and 35c for 
No. 2’s. Packers generally quote sum- 
mer pickled skins around $3.00 per doz. 
at Chicago; trading reported in one 
direction at $2.50 per doz. but not con- 
firmed, and buyers’ ideas not over this 
figure. Small packer lamb pelts sell- 
™ around 55c. 

IGSKINS—No. 1 strips for tanning 
dull and 2%@5c, nom. Fresh frozen 
gelatine scraps qouted 2c per lb., Chi- 
cago, for prompt and about 2%c for 
future shipment. 

New York. 


PACKER HIDES—Nothing new in 
the packer hide market. One packer 
reported still holding half of July 
branded hides, another holding half of 
entire July production. Market await- 
ing action in the western packer mar- 


ket. 

COUNTRY HIDES—Trading at a 
standstill and prices quoted purely 
nominally, around 6%c top for buff 
weights and 8@8%c for 25/45 Ib. ex- 
tremes. 

CALFSKINS — Calfskin market re- 
ported quiet, with last sale of 5-7 Ib. 
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cities at 90c, 7-9 cities at $1.25, and 
9-12 quoted $1.85@1.95, nom. Some 
trading in 17 lb. up kips reported at 
$2.50@2.60. 


New York Hide Exchange Futures. 


Saturday, August 22, 1931—Close: 
Sept. 7.50n; Oct. 8.10n; Nov. 8.60n; Dec. 
9.15b; Jan. 9.60n; Feb. 10.00n; Mar. 
10.40b; Apr. 10.70n; May 11.05n; June 
11.41 sale; July 11.60n. Sales 39 lots. 

Monday, August 24, 1931—Close: 
Sept. 7.25 sale; Oct. 7.95n; Nov. 8.45n; 
Dec. 8.95@9.00; Jan. 9.40n; Feb. 9.80n; 
Mar. 10.20@10.25; Apr. 10.50n; May 
10.90n; June 11.25@11.30; July 11.45n. 
Sales 75 lots. 

Tuesday, August 25, 1931—Close: 
Sept. 7.40b; Oct. 8.00n; Nov. 8.50n; Dec. 
9.00@9.15; Jan. 9.45n; Feb. 9.90n; Mar. 
10.30 sale; Apr. 10.60n; May 10.95n; 
June 11.80@11.35; July 11.50n. Sales 43 
lots. 

Wednesday, August 26, 1931—Close: 
Sept. 7.25n; Oct. 7.55n; Nov. 8.05n; Dec. 
8.55 sale; Jan. 9.00n; Feb. 9.45n; Mar. 
9.88@9.85; Apr. 10.15n; May 10.45n; 
June 10.85 sale; July 11.05n. Sales 105 
lots. 

Thursday, August 27, 1931—Close: 
Sept. 7.20b; Oct. 7.45n; Nov. 7.95n; Dec. 
8.43 sale; Jan. 8.85n; Feb. 9.30n; Mar. 
9.65@9.75; Apr. 10.00n; May 10.30n; 
June 10.65@10.75; July 10.85n. Sales 
85 lots. 

Friday, August 28, 1931—Close: Sept. 
7.20@7.40; Oct. 7.40n; Nov. 7.90n; Dec. 
8.35@8.45; Jan. 8.80n; Feb. 9.25n; Mar. 
9.65 sale; Apr. 10.00n; May 10.30n; June 
10.60 sale; July 10.85n. Sales 127 lots. 


oo ood 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Aug. 28, 1931, with 
comparisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Aug. 28. week. 1930. 
Spr. nat. 

Co , rr 10% @l1in @12n 14%@1in 
Hvy. na’ 

CNR ie cs is 9b @10ax @l1 @13% 
Hvy. Tex 

stra. ...... 9 @10n @lin @13% 
Hvy. butt brnd’d 

a 9 @10n @l1in @13% 
Hvy. Col. 

RS copa 8144b@ 9%ax @10% @13 
Ex-light Tex. 

YES @ mn 104%n oro 
Brand’d cows ¢ Sax 10 10 
Hvy. nat. cows 9n 10%n @11% 
ey 8%4b@ 9%ax 10 @11 11 

COWB ..... ax 
Nat. bulls .. @ 6n 6%n T™% 
Brnd’d bulls. 5 5%n 5%@ 6n 6 6% 
Calfskins ...124%4@13%4n 14 15n 20 
Kips, nat. 12 12%n 13 13%n 17 17% 
Kips, ov-wt..11 @11%4n 12 12%n 15 
Kips, brnd’ 9 9%n 10 10%4n 13n. 
Slunks, reg.. 70 75 1.15 
Slunks, hris.25 30 25 30 30n 


Light native, butt branded and Colorado steers 
le per Ib. less heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 9 @9%n10 @10%n @10% 
Brand ee 8i4n 10n @10 
Nat. bulls .. 6n 64%4n jn 
Brnd’d bulls 5n 540 

Calfskins lin 11%@12n 164%@17 

ME seccaes 10 lin lin 1544n 

Slunks, reg.. 70 70 1.1 
Slunks, hris.. 25 20n 





Hvy. steers.. Q@7 
Hyvy. cows... @7 
Buffs ....... G @ 8 
Extremes 8 G@ @10 

UR s:n¢e.e0s @ @ 5% 
Calfskins 84@ M12% 

Me Senvese 8 G@ ou 
Light calf ..30 @ @1. 
Deacons ....30 @ @1.00 
Slunks, reg..25 @ @60 
Slunks, hris.. 5 @ 210n. 
Horsehides ..2.00@3.00 2.00@3.00 @3.75 

SHEEPSKINS. 

Phe. WMO... cscievcy’” Keeadesas-) Weeionse 
Sml. pkr. 

lambs .... ee, Joe) Se 
Pkr. shearlgs.65 70 65 70 35 $i 
Dry pelts .. 1044 10% 10 
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Chicago Section 


Joseph M. Emmart, president of the 
Emmart Packing Co., Louisville, Ky., 
was a visitor in the city this week. 


A. Marcien of the Pelican Meat Mar- 
kets, Inc., New Orleans, La., spent sev- 
eral days in Chicago this week. 


John W. Rath, president of the Rath 
Packing Co., Waterloo, Ia., was in Chi- 
cago this week. 


J. E. Decker, president of J. E. 
Decker & Sons, Mason City, Ia., was 
in the city during the week. 


Robert C. Johnson, vice president of 
Oscar Mayer & Son, Madison, Wis., was 
a Chicago visitor this week. 


Otto Finkbeiner, president of the 
Little Rock Packing Co., Little Rock, 
Ark., was in Chicago this week. 

Ira Lowenstein, president and treas- 
urer of the Superior Packing Co., is 
spending his vacation at Mackinac 
Island this year. 


Vice President E. S. Waterbury, 
Armour and Company, is spending a 
vacation with Mrs. Waterbury in the 
Lac du Flambeau region of Wisconsin. 


Frank A. Hunter, president and gen- 
eral manager of the East Side Packing 
Co., E. St. Louis, Ill., was a visitor in 
Chicago this week. 


J. C. Stentz, treasurer and director of 
sales of John Morrell & Co., Ottumwa, 
Ia., came into Chicago for a few days 
this week. 


Ww. H. Goelke, head of the Walker 
Properties Association, manufacturers” 
of meat specialties, Austin, Tex., was 
in Chicago for a day this week. 


Frederick V. Dodge, general sales 
manager of the Mono Service Company, 
Newark, N. J., manufacturers of the 
famous Kleen Kups for sausage, lard, 
etc., was a visitor in Chicago this week. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 23,196 cattle, 
_— calves, 37,300 hogs and 48,016 
sheep. 


A. C. Stott, of the refinery depart- 
ment of Swift & Co., returned this week 
from a two weeks’ vacation. While his 
reticence to reveal where he spent his 
time could not be overcome, he reports 
that he had an exceedingly good time. 


C. B. Martin, president of Sterne & 
Son Co., is enjoying a vacation in the 
northern woods of Wisconsin and has 
sent word back that he has some new 
and original fish stories to tell when he 
gets back next week. 


Boulevard Kosher Meat Markets, 
3637 W. Roosevelt Road, Chicago, has 
been incorporated to own and operate 
meat markets, with a capital of $2,100. 
The incorporators are Meyer Levin, 
Emil Peller and Rosalyn Laser. 


C. B. Heinemann, service manager of 
the Kennett-Murray Buying Organiza- 
tion, livestock order buyers, has re- 
turned to his Washington, D. C., head- 
quarters after a nice cool vacation spent 
in the Deep South. The watermelon 
crop suffered severely during his visit. 

Provision shipments from Chicago 
for the week ended August 22, 1931, 
with comparisons, were as follows: 


Cor. wk., 
Last wk. Prev. wk. 1930. 


Cured meats, Ibs. ..13,613,000 11,971,000 14,469,000 
Fresh meats, lbs. ..42,294,000 41,905,000 44,394,000 
Lard, Ibs. .....+++. 7,705,000 6,390,000 8,761,000 


The many friends of Samuel Isaac, 
of the Independent Casings Co., who 
was injured in an automobile accident 
about two months ago, will be pleased 
to learn that he is out of the hospital 
and rapidly regaining his strength. He 
expects to be back on the job in a week 
or two. 

Ben Barrows, manager of the by- 
products department of the Jacob Dold 
Packing Co., Buffalo, N. Y., is spending 
his vacation with his family in the 
Adirondacks at Wilmington, N. Y., fish- 
ing and having a good time in general. 
Mr. Barrows will go from there to Mon- 
treal on a business trip. 

A meeting of the Commission on In- 
spection, American Institute of Meat 
Packers, held Thursday of this week, 
was attended by several out of town 
packers including: Frank A. Hunter, 
president East Side Packing Co., East 
St. Louis, Ill.; Otto Finkbeiner, presi- 
dent Little Rock Packing Co., Little 
Rock, Ark.; George N. Meyer, treasurer 
Fried & Reineman Packing Co., Pitts- 
burgh, Pa.; Jester D. Newcomb, presi- 
dent Lake Erie Packing Co., Cleveland, 
O.; H. H. Meyer, president The H. H. 
Meyer Packing Co., Cincinnati, O.; J. 
M. Emmart, president Emmart Packing 
Co., Louisville, Ky.; John W. Rath, 

resident Rath Packing Co., Waterloo, 
a.; H. C. Kuhner, president Kuhner 
Packing Co., Muncie, Ind. 


a 


ARMOUR PERSONNEL CHANGES. 


H. G. Mills, vice president in charge 
of operations of Armour and Company, 
announces the appointment of T. 
Tynan as general manager at Denver, 
succeeding Paul A. Dett, who has been 
transferred to other duties. M. J. Fell- 
ing will be associated with Mr. Tynan 
as assistant general manager. Mr. 
Tynan has been with Armour and Com- 
pany since 1917, when he started in the 
stock room in the Jersey City branch. 
His experience has covered selling, ac- 
counting, management, etc. Mr. Fell- 
ing has been in the beef and small stock 
divisions, starting with the company at 
St. Joseph, Mo., in 1906. 

A. L. Capps, who until recently has 
been assistant general manager of the 
Chicago plant, will assist Mr. Mills in 
supervision of the Denver, Spokane, 
Jersey City, Indianapolis and Pitts- 
burgh plants. 

Carl Overaker, after an absence of 
four years, has returned to Armour and 
Company and will represent the canned 
foods department in the Eastern terri- 


tory, with particular attention to the 
chain store business. Mr. Overaker jg 
widely known in the packing j 

and before resigning from the compan 
four years ago was head of fresh 
cuts and fresh sausage sales, 


fo 


ADVERTISING AS A REMEDY, 

Prospects for the year immedi 
sone of the pork —— include 
supplies at a period when consumptiye 
outlet is more or less limited. 

How are these supplies to be disposed 


of? Is it to be through price-cutting 


and other competitive means, often go 
disastrous both to the price-cutter and 
to everyone else in his field? 

Meat advertising is suggested as a 
means of helping to move the prospec. 
tive large supply of pork products at a 
fair return to packer and _ producer, 
E. G. James, head of the well-known 
provision brokerage firm, E. G. James 
Company, points out the advantage to 
be gained through advertising meat 
and the small cost involved in doing 
this, provided everyone concerned par- 
ticipates. 

“It is well known that the marketing 
of surplus product sets the market pri 
of the whole,” says Mr. James. “Taking 
into consideration general business de- 
pression, large unemployment and lack 
of signs of a quick improvement, it 
would appear that the meat industry is 
facing a year where production may be 
considerably in excess of demand for 
consumption. 

“If the experience of the past, and 
particularly this year, is any criterion 
it will mean, unless some action is taken 
to stimulate consumption, sales will 
again be forced on a price basis to 
relieve congestion and enable packers 
to continue operations. ; 

“Other food industries, when faced 
with increased production, have in- 
creased consumption enormously by ad- 
vertising as an industry on a 
propaganda basis. While most food 
industries have benefited, the meat in- 
dustry is probably the only one which 
has continuously suffered from health 
propaganda. This propaganda has not 
only been misleading, it has frequently 
been directly untruthful. 

“There is much that can be said re- 
garding the virtues of meat in the 
diet from a health standpoint. To any- 
one who is not in the business, it is un- 
believable that it has not been taken 
advantage of generally in consistent 
and continuous advertising campaigns 
by the industry as a whole. 

“Meat apart from its ranking of first 
place in foods for digestibility has 
vitamin contents, energy building quali- 
ties and other qualities which can be 
worked up to good advantage in con 
sistent and continuous advertising cam- 
paigns. During conditions, such as are 
existing at the present time, the ex 
tremely low price is a factor which can 
be worked up to compel the 
consumers at reasonable prices. 
consumption of meats has ft 
been due to retailers not passing on t 
the consumer the advantage low 
costs. i 

“What, if anything, is going to be 
done to provide an outlet for all the 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 














product that will probably be produced 
during the coming year? Will it be 
obtained by methods which will increase 
consumption at a fair moderate price, 
or will it be obtained by selling at a 
cheap price below cost? : 

“An advertising campaign would 
benefit not only packers, but would be 
of equal advantage to sausage manu- 
facturers, meat jobbers, retailers and 
live stock producers. If pro-rated 
among these various sections, the 
expense per firm would be very small 
compared to the results that should be 


obtained.” 
= e 


BOOTH FISHERIES FIGURES. 


Booth Fisheries Co. annual report 
shows a net loss $1,204,689, compared 
with a net profit of $225,925 for the 
preceding fiscal year, equivalent to 
$450 a share on the preferred stock 
outstanding. Surplus now stands at 
$458,366. There are accumulated divi- 
dends on the preferred stock from Oct. 
1, 1920, which would amount to 
$3,849,846 on Oct. 1 next. Balance 
sheet as of May 2 shows current assets 
of $5,102,372 and current liabilities of 
$4,445,097. Funded debt is $6,051,700. 
Report was issued by K. L. Ames, 
president. 


GERMAN CASINGS. 


_ Summer dullness in the German cas- 
ings market was accentuated by the 
financial crisis. Sales of American 
casings were rendered difficult by 
competition from domestic and cheap 
Danish stock. 


Hog casings were in poor demand 
and cheap domestic and Danish offer- 
ings were so plentiful that practically 
no American business was done. 
Prices for German casings were from 
20 to 25 cents per 100 yds. There was 
no call for wide and extra wide. Hog 
bungs were confronting practically the 
same situation. ; 


Beef middles were sold at second 
hand on a declining market. Prices 
were about 95 cents per set for middle 
size 110 sets per tierce. Beef rounds 
exports found a very quiet market, with 
a dull outlook. No future sales were 
made; only necessary requirements 
were covered from inland stocks. Prices 
remained about the same. Wide export 
round, 140 sets to the tierce, were sold 
at 47 cents per set; medium, 190 sets 
ver tierce, at 22 cents per set. Beef 
bungs were in poor demand and prices 
were low. 


Imports of casings in June totalled 








3.894 metric tons, an increase of 240 
tons over the same period for 1930, but 
practically the same as in May, 1931. 


a 
BRITISH MEAT PRODUCTION UP. 


Hogs and breeding sows show a heavy 
increase for 1931, compared to 1930, in 
both England and Wales. Sheep and 
cattle also increased substantially in 
these two countries, but there has not 
been the increase in these that has been 
shown for hogs. 


Hogs were estimated at 2,777,000 on 
June 1, 1931, an increase of 20 per cent 
over 1930. Brood sows for the corre- 
sponding period showed an increase of 
27 per cent over 1930 and were only 11 
per cent below the record number in 
1924. Sheep numbers for these coun- 
tries showed an increase of 9 per cent 
over 1930. This is the largest number 
reported since 1916. The pre-war level 
has not yet been reached, however, as 
the average for 1910-14 was 18,346,000. 
Cattle showed a somewhat smaller in- 
crease at 4 per cent. For the last four 
years cattle numbers have hovered 
around the 6,000,000 mark, whereas 
from 1925 to 1927 the number of cattle 
averaged about 6,200,000, somewhat 
higher than the former. 











Glenwood Avenue, West 22nd St., 
902 Woodward Bidg., 


Cold Storage Installation | 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Philadelphia, Pa. 
526-530 St. Paul St., Baltimore, Md. 
Washington, D. C. 








H. PETER HENSCHIEN 


Architect 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 























Broker 


Hoof and Horn 


GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 









1801 Prairie Ave. 








ROBERT J. McLAREN, A'Il’A 


ARCHITECT 


DESIGNING AND SUPERVISING CONSTRUCTION 
PACKING PLANTS—COLD STORAGE WAREHOUSES 


Chicago, Ml. 




















CROSS AND KELLY CODES :: 


PACKERS COMMISSION CO. 


FORTY-SECOND FLOOR :: BOARD OF TRADE BLDG. 
EXCLUSIVE PACKERS REPRESENTATIVES 
PACKING HOUSE PRODUCTS 


SPECIALIZING IN—DRESSED HOGS—FROM THE CORN BELT 






CHICAGO 











LONG DISTANCE PHONE WEBSTER 3113 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 


MARKET SERVICE 


CASH PRICES. 
Based on — carlot trading Thursday, 
ugust 27, 1931. 
REGULAR HAMS. 
Green. Sweet Pickled. 
tandard. Standard. Fancy 
nod beckan 12% 14% 15% 
paasveeese 12 14 15 
1% 13 14 
opeeresane 11% 13 14 
11% eece cece 
BOILING HAMS. 
Green. Sweet Pickled. 
Standard. Standard. Fancy. 
jpsotey sie 10% 13 13% 
5 Eee es 10% 13 13% 
Bo es va 10% 13 13% 
. 1044@10% ee ay 


SKINNED HAMS. 









Green. Sweet Pickled. 
Standard. Standard, Fancy. 
Stance ten 144 15 16 
Dis ein edene 14 14% 15% 
pévhoGute ns 13 13% 14% 
ee Y- 12% 12% 13% 
betemibone 10 uy% 12% 
bly 9@ 11% 
PS TOES! 84 9% 
rb adwenes 9% ° 
9 
Tho 8% 
PICNICS. 
Green. Sweet Pickled. 
Standard Standard. Sh. Shank. 
chink weed 10% 10% 11% 
eb ehesse 9% Bly 10% 
swonssdwes 7 ie Ft 
See ‘ é 
Soaeesabae 7 1% 8 
BELLIES 
Green. Cured 
Dry 
Sq. Sdls. S.P. Cured. 
pwéwdweasii int ist 15 
L 14% 
PFA. 4 tig ny 
taaeeeers 3 10% il 
ius hie ve 10 10% 10% 
D. S. BELLIES. 
Clear. Rib 
Standard. Fancy. 
Sees 7% "856 coe 
Reha acaee 6% 8% cwok 
ewvesecese 6% 8 6% 
oe kv waka 63% 1% 65% 
osypnews - 6% pape 6% 
peat 6% 614 
D. S. FAT BACKS. 
Standard. Export Trim. 
6% 
it 
655 
65s 
ae Seances 7% 
OTHER D. §. 
short clears ... 64n 
ne 64n 
6% 
5% 
bien 5% 
‘ er 6 
Green rough jowls ......... ane 514 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


tA SALLE STREET 





FUTURE PRICES. 


SATURDAY, AUGUST 22, 1931. 


Open. High. Low. Close. 

LARD— 
Aug. . " 
% 7. 2714 7.27% 5 

det. 7.27% 7.27% 7.15 
4 «+. 6.42% 6.42% .30 
Jan. 6.35 Sam asi 
CLEAR BELLIES— 
Aug. 2 Re ‘ ae 
Sept. ... 6.62% 6 62% 6.52% 
Oct . 6.75 6.75 6.6214 
DOG. ccs ese — 


MONDAY, AUGUST 24, 1931. 


Aug. os ae as 
Sept. .. 7.15 7.15 7.05 
Oct. ... 7.19 7.10 7.02% 
Dec. 6.30 6.30 6. 13% 
GER. c00 vee 008 oe 
CLEAR BELLIES— 
AMB. ove ces cose =e 
Sept. .. 6.50 6.50 6.374% 
Oct. ... 6.62% 6.6244 6.50 
TUESDAY, AUGUST 25, 1931. 
LARD— 
AME. 200 scee os aks 
Sept. 7.02% 7.05 7.00 
Oct. . 7.00 7.021% 6.95 
Dec. - 6.10 6.10 6.0214 
Jan. - 6.12% 6.12% 6.05 
CLEAR BELLIES— 
pe 
Re 20 oese 
We ade ovas 
WEDNESDAY, AUGUST 26, 1931. 
LARD— 
Aug. cae ° = 
Sept 7.00 7. 07% 7.00 
Oct. 6.97%-95 7.07% 6.95 
Dec - 6.00 6.25 6.00 
Jan - 6.00 6.20 6.00 
CLEAR BELLIES— 
AME. 200 cee esse eames 
Sept. .. 6.12% 6.25 6.12% 
Oct. ... 6.25 6.30 6.25 
THURSDAY, AUGUST 27, 1931. 
LARD— 
Aug. oeeee eS 
Sept . 7.10 7.17% 7.10 
Oct - 7.10 7.15 7.10 
Dec - 6.27% 6.3214 6.27% 
Jan. - 6.27% 6.35 6.27% 
CLEAR BELLIES— 
Aug. © ese coe 
Sept - 6.25 aves cook 
Oct - 6.40 6.40 6.37% 
FRIDAY, AUGUST 28, 1931. 
LARD— 
Aug. o° ees o° 
Sept. 7.25 7.45 7.25 
Oct. - 7.25 7.42% 7.25 
Dec - 6.47% 6.50 6.47% 
Jan - 6.45 6.55 6.45 
CLEAR BELLIBS— 
eer rt . 
Sept. .. 6.25 6.3714 6.25 
Oct. ... 6.37% 6.4744 6.37% 





Key: ax, asked; b, bid; n, nominal; — 
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ANIMAL OILS. 


Prime edible lard oil. 
Headlight burning oil. 
Prime winter strained. 










Acidless tallow oil. 
20 D. T. neatsfoot. = 
LS = S| re 
Special neatsfoot oil.................. 
ere ee 
No. 1 neatsfoot oil....... 

Vil weighs 7% Ibs. 
about 50 gals. each. 


Barrels 





COOPERAGE. 
Ash pork barrels, black iron hoops.$1.40 
Oak pork barrels, black —_— hoops.. 1.47% 
Ash , galv. iron eat 1.60 
. 2.45 
L87% 
2.12% 


a 
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ions 5 ‘for oil in barrels. 
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CHICAGO RETAIL MEATs 
Beef. | 
wee — 
ug. 31. Cor. 
No. No. No. No, Noite. WHC 
. 2S ae} i. 
Rib roast, hvy. end.28 27 16 30 
Rib roast, It. end...30 28 18 40 g ¥ 
Chuck roast ....... oo 0 2 Ba nat! 
Steaks, round ...... 38 36 18 42 38 99 Prime 
Steaks, sirl. Ist cut.30 30 20 40 35 4 400- 600 
Steaks, porterhouse.45 40 2 50 40 2 
Steaks, flank .......25 24 16 25 m% i 900-1000 
woes ef stew, ch chuck. «16 144 10 4 0 ood nativ 
22 21 12 82 400- 600 
apres Bes Te 3 800 
Corned rumps, bnis.22 22 15 25 2 jg 900-1000 
t 
Lamb. pong 
Good. Com. Good. Com, 800 
Hindquarters 2000 28 12 30 18 900-1000 
a. 25 benesue dseuna 28 12 28 20 Heifers, £0 
Ss wate cakes ee 12 10 15 10 Cows, 400- 
Chops, shoulders ....25 2 25 20 Hind quar’ 
Chops, rib and loin 40 25 50 % Pore quart 
Mutton. 
jem poassespase secedl ee “4 Pe 
Shoulders Sdashéeus 12 +e 16 ses Steer loins, 
Chops, rib and loin... 22 35 a Steer = 
Steer loins 
Pork. ped va 
Loins, 8@10 av......... 24 @26 36 Steer short 
Loins, 10@12 av......... 23 25 36 Steer loin | 
Loins, 12@14 av......... 18 22 32 Steer loin | 
amen 14 and over...... 4 nH 2 oo 
Shomldets 1200000000000 16 22 Cow loin ¢ 
sob caine eay o4s0d 0a 18 @20 30 Steer wy 
Sparerits ewnpieeescoveniis 10 12 16 Steer 1 * 
Ee 12 12 Steer ribs, 
Leaf lard, raw.......... 9 12% = og 
Veal. oo 
Steer rount 
Hindquarters ........... 24 26 28 @30 Q 
Forequarters seseeeeeeee edd 14 14 git ome 
pn al poh avasovcch edanleeee 26 28 Steer chucl 
eeccccccceccccncs ei 16 Cow roun 
Shoulders abe bene sotuwen 14 16 20 Cow chuck: 
GENES cc cccccccesccecce os Steer plate 
Rib and loin chops....... 38 Medium pl 
‘ Briskets, 2 
Butchers’ Offal. Steer navel 
iY 
Sent bah bonis enone eines 1% % Pe shan 
RENE 5 cesecdeseentab< 
Bone, per 100 ibs....-... 15 tarp ona 
og eas 10 16 Strip loins, 
BOE ccncccceciceccveceses 10 Sirloin but! 
SOD: : a dvb cas cb uuwen es @s @u Sirloin but 
Beef tende 
pd — 
utt 
CURING MATERIALS. Pak steal 
Bbls. Sack Shoulder . 
Nitrite of soda, l. c. lL. oo oom Insides, gr 
Saltpeter, 25 bbl. lots, f.0.b. 28 Outsides, 
Dbl. refined granulated............ 6 Knuckles, 
Small crystals ........+e0- eccceces 
— a ecccccccocceccces ; 
O CRIMCAIB . ccc cccnns cous can 
Db refd. gran. nitrate of soda... 3% 8% Brains (pe 
Less than 25 bbl, lots 4c more. Eexts ... 
Boric acid, carloads, pwd., bbis..... 65. 3 8\ Ha imed . 
Crystals to powdered, in bbls., 4 one 
5 ton lots Or MOFre.......+.-eees 0% Pra pe 
In bbls. in less than “$-ton lots 9 trip 
Borax, carloads, powdered, in bbls... a —_ 
In ton lots, gran. or pow., bbis.. Liners e 
Salt— 
——, carlots, per ton, f.0.b, Chi- 
cago, DUK ...ccccceccccccccccceces aoe O00 
Medium, carlots, per ton, . “Chicago, aes a Mor. 
PwReeee eee PPE eee eee eee ea eeeee Good 
Rock, carlots, per ton, f.0.b. Chicago...... 8.0 oon 
Sugar— Ta 
= sugar, 96 basis, f.o.b. New Or- “ 
Second sugar, = basis........++ ccoes Brains, eac 
Syrup ye to 65 combined su- Sweetbread 
crose and invert, New York..... pa aio Calf livers 
Standard gran. f.o.b. refiners (2%).- 
Packers’ curing sugar, 100 Ib. bags. 0 
f.o.b. Reserve, La., less 2%....++- 
Pu: kers’ curing sugar. 250 Ib. bags, w 
f.o.b. Reserve, La., less 2%...-+++ @4. 











(These prices are basis f.0.b. Chicago.) 







Allapice ..ccccccccee 

Cinnamon ......... 
WOR ccoce . 

Coriander 

Ginger 

Mace .. 


Nutmeg ..... 

Pepper, black ... 
Pepper, Cayenne 
Pepper. red ..... 
Pepper, white .. 


SPICES. ; 

Whole. Ground. 
$ 
% 8 
con 
an 
so 
19% 3% 
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August 29, 1931, 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ended 
Aug. 26,’31. 


prime native steers— 
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ages 
164 @16% 
00. 14% @15\4 
MOIOOD .ccccercceccccecvenceeeeeees 144 @14% 
Medium steers— 
NY eee ee 154% @15% 
in 46405 eves sins tov etyneaes 14 @14 
BOO1000 ccc ccc ce cece eres cece ceeses 13 @13% 
eR, 400-00... cnccccccccacecs 13%@15 
= sx ccacndsnsphann cok 8 gi0 
Hind quarters, Choice ........++eeeees 2314 
Fore quarters, ee BLT ee 12 
Beef Cuts. 
Week ended Cor. week, 
Aug. 26. 1930. 
Steer loins, prime........ oe. Cees 
Seer loins, Ro. Res c sane @31 @31 
Steer loins, No, 2........ @28 @2 
Steer short loins, prime. a. i.) . Nee 
Steer short loins, No. 1. @39 @39 
Steer short loins, No. ee d @33 @36 
- loin ends (hips) . @22 @25 
steer loin ends, No. 2... p22 @25 
BE sina cinccececs'e @19 @19 
(dw short loins ........ @20 @24 
Gow loin ends (hips). @l14 @15 
ribs, prime......... ee: > Or 
Steer ribs, _ Dreiacn sale @2 @22 
Steer ribs, No. 2........ @19 @21 
Gow ribs, No. 2........ @12 @i2 
Gow ribs, No. 3........ @10 @ 
Steer rounds, prime...... re Cees 
Steer rounds, No. 1...... @li @18% 
Steer rounds, No. 2...... @16% @18 
Steer chucks, prime..... ae. | - names 
Steer chucks, No. 1...... @11 @13% 
Steer — i 210% @13 
phe isa nwee's @13 @14% 
Sou nek Thbiae eee ¢6ns @ 8% @11 
eee @ 6% @ 
Medium plates .......... @4 @ 6% 
SE Bs cccesscee @12 @l4 
Steer navel ends......... @ 3% @ 6 
Cow navel ends.......... @ 4 @é6 
Fore _— DRS cake cbs @ 5 @ 6 
ape actcvces @ 3% @ 5 
Strip hg “No. 1, bnis. @i 260 
Strip loins, No. 2........ @40 @50 
Sirloin butts, No. 1...... @30 @30 
Sirloin butts, No. 2...... @22 @22 
Beef tenderloins, No. 1.. @i55 @75 
Beef tenderloins, No. 2.. @50 @70 
EEE oS accceescc @18 @27 
Plank steaks ... @16 @20 
Shoulder clods . @10%4 @13 
Hanging tenderloi nan 28 @l11 
Insides, green, 6@8 Ibs. 21314 @l4 
Outsides, green, 5@6 Ibs. @ 9% @12% 
es, green, 5@6 lbs. @12% @15 
@10 
@ 9 
@33 
@3 
@iul 
@s 
@10 
@18 
@15 
20 @21 
@16 17 @19 
@22 24 @28 
@i2 13 @17 
@ 9 9 @u, 
@ 6 @10 
@40 aw 
@40 @55 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


Fresh Pork, Etc. 











Pork loins, 8@10 Ibs. ay. @A @31% 
Picnic shoulders ........ @11 @15% 
Skinned shoulders ...... @R @l7 
I 6 Sod orc o%enee @42 @55 
SN EEE GN wis ocig es teeta c @ 8 p121% 
— | A eee @ 9 S33 
me ae EOE 16 p22 
—- butts, cellar trim, been en 
$i eueearenvatovecs @18 @% 
Saihialern a a 8 wictateve tat @i7 @10 
Talis. seatepeshececbess.ee @i7 12 
DRO WOMOR ave ccsiccacons @ 4 g 5% 
Pe MMR ccc acnevkecen @10 @l14 
DD NE Sckcccccecces @9 14 
SE NED “Go's dicts k we bares @4 € 6 
Kidneys, per Ib......... @i7 @l11 
BEER sdbecaveddivecwenss @ 5% @ 8% 
BEE ke (0e Rs cece saceens @10 @10 
GME SavieKntcersivectvees @5 @i 
eee eee ee @i7 @7 
WEEE ceckicusescb vant @s8 @9 
DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons......... ° @22 
Country style sausage, fresh I in “Tink: eee 15% 
Country style a. fresh in bulk.. 13% 
peaati style pork sausage, smoked. . 18 
ts in sheep casings.......... @19% 
Frankfurt in hog casings..... tuheveee @18% 
Bologna in beef bungs, choi . @15 
Bologna in cloth, paraffined, o-- . 13% 
Bologna in beef middles, choice........ 14% 
Liver or Oe PR IS 6c co ccscece @16% 
ked live’ in hog eonee 201% 
Liver esuenge in beef rounds........ see 12% 
SIU MES. 0s s Casewieneseeseess ces eee 16 
New England luncheon specialty...... ne 22 
econ te juncheon specialty, choice. . . 17 
TOMGRO GOMIRES: ccc ccccsvccsccesesesece 24 
Blood a Sbededeeesescseveseenvene . 
eevee 5 
Polish “sausage Vaeees anoes 16 
DRY SAUSAGE. 
Cervelat, choice, in hog sinetey iivets acne @44 
Thuringer Cerve' - t ° 8 
Holsteiner aces 26 
Cc. a. choice 43 
Tien ami, choice, in hog b 37 
B. C. * salami, new condtion.... 19 
Frisses, choice, in _s middle: 33 
Genoa style ami. 48 
PORIONORE oc cccccccs 33 
Mortadella, new conditio 19 
GHBONEIN si6as Sccicecaane 43 
Italian style hams 35 
Virginia hams .. 44 
SAUSAGE MATERIALS. 
Regular pork trimmings.............. @ 
Special lean pork trimmings.......... 944@10 
Extra lean pork trimmings............. ll @11y% 
Neck bome trimmings. ........cccccesces 7%@ 8 
SE GOO: MN Scicccnncdecceccacbaay 54%@ 6 
OY -GRUNEE D Fide ac kssenades bedaccenewe @ 3% 
BE ME A xan sveesaeanesctccosadenee @ 4 
Native boneless bull meat (heavy)...... @ 7% 
I GED es vag cuntaccdccencaaats @ 6 
BE SI cildvnedyadsepin dees conbead @ 5% 
SN WHR 5 0 bog ccicccaacicnanduenes @ 4% 
SG NWS UG be Oks hast bade wos a deca eee @ 32% 
3eef cheeks (trimmed) ed hs ce due capes @ 
Dressed canners, 350 lbs. and up...... @ 4% 
Dressed cutter «ows 400 Ths. and up. @ 5% 
Dr. bologna bulls, 600 Ibs. up........ @ 5% 
MOONE, UREN a oa chin wwcedsdous esecvcwss ey @ 2 
Pork tengues, canner trim S. P......... @i 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 


(Wholesale lots. Usual advances for smaller 
quantities.) 








SAUSAGE IN OIL. 

Bologna style sausage in beef coma Af 

Small tins, 2 to ss. dcediaetitwewuens +++ +$5.00 

Taree Tee, 1 Wh GRA. cose ceucvesccececes +» 6.00 
Frankfurt style sausage "48 one casings— 

Small tins, 2 to cra sugapeeeeennece dice MMe 

Large tins, 1 to poy REA T ag e ecvcee Some 
Smoked link sausage in hog casings— 

Small tins, 2 to crate.......ceeecsscessees 5.25 

Large tins, 1 to crate............. Gcccere .« 6.25 

DRY SALT MEATS. 

Extra short clears.......-.eccsecesceses @ 6% 
Extra short Fibs .....ccccccccsccscees @ 6% 
Short clear middles, 60-lb. av.......... @ll 
Clear bellies, 18@20 Ibs............++. @ 6% 
Clear bellies, 14@16 lbs..............- @ 1% 
Rib bellies, 20@25 Ibs..........-.-+++ @ 6% 
Rib bellies, 25@30 Ibs.............+4++ @ 6% 
Fat backs, 10@12 IDS..........+eeeees @ 6% 
Fat backs, 14@16 Ibs........--.seeeees @ 6% 
Regular plates .....ccccccecceccecsvess @ 6 
UES os ce casevikareceesancysiresmack @ 5% 


WHOLESAL\L) SMOKED MEATS. 


Fancy reg. hams, 14@16 lbs........... 20% 
Fancy skd. hams, 14@16 Ibs..... soveve 21 
Sandard reg. — 14@16 Ibs......... 19 
Vicnicw, 4@B WS. ...-.ccececeseeceeeees 16% 
Fancy bacon, Res Bs sin seueceutses 26% 
Standard bacon, 6@8 I1bs..........+-4+. @21 
No. 1 beet ham a, smokea— 

Insides, 8@12 IbS..........eceeeeeeee 37 

Outsides, 5@9 _- beuvdedcvwuaesnbeae 28 

Knuckles, GENO TOR bc ccvgcccipiacouns 34 
Cooked hams, choice, skin on, fatted. 29 
Cooked hains, chuice, skinless, futted. 30 
Cooked picnics, skin on, fatted......... 21 
Cooked picnics. skinned, fatted......... 22 
Cooked loin roll, smoked............++ @38 

BARRELED PORK AND BEEF. 

Mess pork, regular .........-++sseee0- $ @17.00 
family back pork, 24 to 34 pieces..... 22.50 
Family back pork, 35 to 45 pieces..... 23.00 
Clear back pork, 40 to 50 pieces....... 15.50 
Clear plate pork, 25 to 35 pieces....... 13.09 
Firisket Por 2 .ccccccccccvcccesesvcses 15.50 
Bean pork .....cccccccccccscesescvsess 14.00 
Plate BOGE 26. cccccccccscsscescosecvee 12.50 
Extra plate beef, 200 Ib. bbls......... 13.50 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. DDL. 5 oe eeeeee sere ee $12.00 
Honeycomb tripe, 200-lb. bbl....... tevcecce 
mb iripe. 200-10. bbi....0.- : H1.00 


38 


SS = soy cp ebkese ehaannes > 
Lamb tongues, long cut, caasecsss ae 
Lamb tongues, short cut, 200-Ib. Dbl........ 87.00 


OLEOMARGARINE. 


White animal fat margarines in 1-lb. 
cartons, rolls or — f.0.b. Chicago 4 

Nut, 1-Ib. cartons, f.0.b CABO... 2.0 
(30 tay —s solid packed tubs, le 
per 

Pastry, 60-Ib. g ee f.o.b, Chicago...... 


LARD. 


Prime steam, cash (Bd. Trade)...... 
Prime steam, loose (Bd. Trade).... 
Kettle rendered, tierces, f.0.b. Chgo, 
Refined lard, tierces, f.0.b. Chgo..... 
Lovf kettle rendered, tierces, f.o.b, 

Chicago 
Neutral, in tierces, f.0.b. Chicago... 
Compound, vegetable, tierces, c.a.f... 


OLEO OIL AND STEARINE. 


Oleo one 
Prime No. 1 
Prime No. 2 oleo oil. . 
Prime No. 3 oleo oil. . 
Prime oleo stearine, edible. 





- 7% 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 


_— tallow, under 1% acid, 45 titre.. 4 4 
kers’ tallow 


packers’ tallow..........-++s+++ 3 
No. a teem 108 LES. . cise ccc casee 2%@ 2% 
No. 2 tallow, 40% £.1.8.......cccccccee 2 2 
Choice white SORE ind ccinus ceces octane 3 3 
AWS GUNG 5 ci ccccse sc dcecte edicts 2 3 
B. White max., gt | ee 2 24 
Yellow 1 Pinon 10@15 Scie aeteecel ete 2% 
Brown grease, 40% tha Soba gin dura’ eloiae od 1%@ 2 





VEGETABLE OILS. 
Crnde cottonseed ofl in tanks, f.0.b. 


Valley, points nom., prompt......... 5 @5Y% 
White, deodorized, in bbis., t.o.b. Chgo. 8%@ 9 
Yellow, deodorized .......----cecceccee a 9 
Soap 50% f.f.a.. f.0.b......... * 1 
Corn oil, tanks, f.0.b. mills........ @ 5% 
Soya bean oil, f.o.b. mills...........--. 5 5% 
Cocoannt oil, seller’s tanks, f.0.b. coast 2%@ 2% 
Refined in bbis., f.0.b. Chicago....... 64@ 6% 
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Retail Section 


Selling More Sausage 


Retailers Can Make More Money 
Pushing These Products 


This information, prepared by the Meat 
Council of Chicago for the Sausage Cam- 
paign, will be found of practical value to 
every retailer. 


The first installment, in the July 11 
issue of THE NATIONAL PROVISION- 
ER, gave general directions for selling 
more sausage. 


The second installment of the series, 
appearing in the July 25 issue, told how 
to display sausage to the best advantage 
in the retail store. 


The third installment, which ran in the 
Aug, 15 issue, pointed out successful ways 
of marketing sausage over the retail 
counter to the best advantage. 


Sausage Window Displays. 

There are few products more attrac- 
tive to display than the various kinds 
of sausage. The meats are of a pleas- 
ing color, and retain their color, shape 
and fresh appearance in such a way 
that they can be featured in displays 
which will attract the eye of the con- 
sumer. i 

During the summer, it is not prac- 
tical to display any but dry sausages 
in unrefrigerated windows. However, 
practically every packer or sausage 
manufacturer has cut-outs and window 
displays for sausages and these can be 
used for most attractive window dis- 
plays. Or the dealer can obtain a few 
lettered placards which he can use to 
call attention to his sausage. 

Dealers who have refrigerated dis- 
play cases will find it especially advan- 
tageous to display sausage in them dur- 
ing the warm months because of the 
fact that summer is the big consum- 
ing season for many varieties. 

During the cool months of spring 
and fall, and in the cold winter months, 
it is possible to display practically any 
type of sausage in an unrefrigerated 
window. The meats will retain their 
fresh appearance for a considerable 
length of time. 

Must Sell the Goods. 

One observation which the good win- 
dow trimmer keeps constantly in mind 
is that, no matter how atractive a dis- 
play may be, if it does not tell a story 
effectively, it-will not sell goods. 

Examples of what not to do are not 
hard to find. One large department 
store formerly made a practice of 
beautiful and elaborate window dis- 
plays. The windows attracted a great 
deal of attention, but people did not 
respond in the way of buying. The 
windows were beautiful but they did 
not point out the advantages to the cus- 
tomer of ownership of the articles dis- 
played, nor did they suggest that the 
prospective customer make purchases at 
that particular store. 

How often, on the other hand, have 


we observed the hardware man put on 
a display of camping equipment and 
guns, fishing tackle, etc., that told the 
story of the joys of camp life and the 
beneficial effects to health? 

Of course every one has his own idea 
of the amount of money available for 
window display purposes. Some dealers 
feel that to decorate the window in any 
manner at all is a lot of wasted effort 
and expense. The majority of them, 
however, are pretty well sold on the de- 
sirability of window displays and their 
chief trouble is in getting the most pos- 
sible in the way of display for the 
money they have available. 

A Good Looking Window. 

Construction of 4 good looking win- 
dow that tells a story is not difficult. 
A display of the new frosted foods can 
be made by showing the packages and 
then dishes of the food that has been 
cooked. The same with sausage. If also 
in the window there is a card inviting 
people to come into the store and sam- 
ple the sausages and meats, a great 
many will do so out of curiosity. Sam- 
ples lead to sales. 

Often mass alone will tell the story. 
A large quanity of anything in the win- 
dow tells the story of plenty and con- 
veys the impression of low cost. Ar- 
ranging goods in curves, with no 
straight lines, gives a more pleasing 
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effect, and creates the impression thg 
customers will receive prompt courteoys 
treatment. 


The eyes of man are said to be the 
windows to his soul. So, too, the wi, 
dows of a retail meat market can jp 
said to be the eyes of the store, The 
manner of their arrangement wil] de- 
termine the extent of the patronage the 
store will enjoy. 

Above all the articles displayed must 
be seasonable. If the windows are gt. 
tractive, if they are arranged with geq- 
sonable foods, such as sausage for the 


summer, and the store is located 

a good many people pass to and 
before it every day, there is bound to 
be a considerable increase in the gale 
of the goods displayed over what would 
result where little or no attention js 
given to the windows. 

The value of display and ady 
material in selling sausage cannot be 
over-emphasized. The reader, interested 
in selling sausage, should familiarize 
himself with the material available 
from the Meat Council of Chicago and 
should request a supply from some of 
the salesmen who call on him. 

Material of this nature will be avail. 
able during the present sausage adyer- 
tising campaign for the f 
: Frankfurters (2); fresh 
sausage; liver sausage; bologna; minced 
luncheon specialty; luncheon specialty; 
head cheese, blood sausage and souse; 
dry sausage, and cooked ham. The 
window streamers are printed in two 
colors. 











RETAIL MEAT DEALERS DECIDE TO GET UP TO DATE. 


Model food store which was the feature of the annual convention of the Ni 7; 
Retail Meat Dealers’ Association, at West Baden, Ind., this month. ben 
who copy this model will be ready to meet the opposition on its own groun' wi 

Latest models in refrigerated meat counters were located at the right, 7 


refrigerated show window was at the front (not shown in the picture). and he 


box is at the back. On the left is the grocery and canned goods display, 
center the perishables, such as fruits, vegetables, bakery goods, etc. 


This display was the idea of National Secretary John A. Kotal, and hi 


had a very significant result. 


See page 26 for report of progress of the Chicago Sausage Campaign. 
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q | Retail Shop Talk | 


RETAIL COSTS INCREASING. 
By John Meatdealer.* 

percentage of expenses to sales in a 

retail meat store has been showing a 

increase in past years accord- 

‘» to a study made recently of 

s, profits and losses in retail 

meat selling. For example, in 1930 the 

s that had to be taken from 

profits before net profit could be 

computed were greater than they were 
in 1929. 

Fortunately, in 1930 the retail meat 
dealer’s mark-up was slightly greater 
than it was in 1929, and consequently, 
he was able to deduct his increased 
sling expenses from this margin and 
till show approximately the same net 
profit, However, the fact that the ratio 
of expenses to sales has been increas- 
ing is one worthy of note, for if con- 
tinued it may lead to disaster. 

It is impossible to make a blanket 
suggestion of a method by which sales 
expenses can be reduced in all meat 
stores or in all food stores handling 
meat, Naturally each store has its own 
particular problems and has its own 

iar channels through which its 
profits slip. One store may not be 
charging enough for the less-demanded 
cuts of meat; another may be trim- 
ming meat carelessly and putting its 
profits in the garbage can; still another 
may be over-capitalized or may be pay- 
ing too much rent; another may have 
too much help or losing money through 
unprofitable deliveries. 


Are You Operating Profitably? 
One of the most important things 
about this increase in sales expense is 
that it is recognized by only a small 
proportion of the men engaged in sell- 
ing meat at retail. The nature of the 
meat business makes it difficult to 
know at all times whether or not a 
store is operating at a profit. A small 
(ie i, go on <i a - 
length of time and result in a 
a loss to the proprietor of a 
f@ man is held up on a dark street 
light and is relieved of $50.00 by a 
tug, he realizes very fully that he has 
os that money and will take steps to 
mit or at least to avoid such an 
wurrence in the future by keeping off 
atk streets late at night, but if a re- 
wallet loses $50.00 through increased 
expenses or inefficient operation and 
not realize that he has lost the 
|), he does not take steps to cor- 
tet this, and his loss continues. It is 
m@ Mature of such things that these 
#0iies increase rather than decrease as 
ime goes on. 
me general solution that we would 
offer to the problem presented by the 
_ pittease of this sales expense is that 
@vety retailer keep, at all times, a 
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right, a ‘Department of Public Relations and 
and in Were Institute of American Meat Pack- 















a his effort 





THE NATIONAL PROVISIONER 


his business is listed regularly. Because 
of the rapid turnover of product, such 
a statement should be made once each 
week, 

An operating statement is not diffi- 
cult to draw up, nor is it difficult to use 
to good advantage in the operation of 
a retail store, small or large. On one 
side, of course, should appear such 
items as cash sales, charge sales, mer- 
chandise on hand at beginning of 
period, and purchases for period. From 
the total of these items, merchandise on 
hand at the end of the period should be 
deducted, the result being the cost of 
the merchandise sold. This figure, sub- 
tracted from total sales, gives the gross 
profit. 

How to Figure Expenses. 

Now we come to items which deter- 
mine whether or not the retail dealer 
will be able to conduct his business 
along a profitable line. In figuring 
expenses, too often some important 
item is left out which, if it were figured 
in, would turn that profit to net loss. 
Retailers who have operating state- 
ments might do well to check their 
items with the following ones to see if 
they are overlooking some _ point. 
Expenses which should be included in 
an operating statement include: pro- 
prietor’s or officers’ salaries; payroll; 
rent for period; light, heat and power 
for period, delivery expenses, ice or re- 
frigeration, supplies, advertising, inter- 
est paid, insurance, taxes and licenses 
paid, repairs and replacements, miscel- 
laneous operation expenses, deprecia- 
tion allowance and bad debt allowance. 

The sum of these items equals the 
total expenses for the period, and 
should be deducted from the gross 
profit to show net profit or loss from 
operation. 

Such items as installments on equip- 
ment, which represent a transfer of 
cash on hand to assets in the form of 
fixtures, should be deducted from this 
total to show final net profit or loss. 

By using this statement, a retailer 
should be able to find out quickly 
whether his business is being operated 
profitably, or whether he should reduce 
some of his expenses. The work comes 
in ascertaining which expenses are out 
of line. More careful trimming of 
meats, or reduction of loss through 
spoilage or shrinkage, or some other 
step, may change the situation in a 
retail meat store where net profits are 
too small into one where profits are 
sufficient to insure continuation of the 


business. 
oe 


NEWS OF THE RETAILERS. 

Clyde Charlton and C. C. Warwick 
are opening a meat market in the annex 
of the Hotel Harrington, Harrington, 
Wash. 

The Stadium Market is being opened 
by Gunner Wingard, D. H. Rock and 
A. R. Wingard at Tacoma and North 
Firsts sts., Tacoma, Wash. 

L. G. Carman has purchased a half 
interest in the M. & M. Market at Shel- 
don, Ia. Mr. Carman was foremrly a 
salesman for Swift & Co. 

Alva F. Roberts has engaged in the 
meat business at Caro, Mich. 

Sherbeck & Thede have incorporated 
their meat and grocery business at 32 
Walnut st., Mt. Clements, Mich., with 
a capital of $6,000. 

The Hawthorne Market has engaged 
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in business at 3038 Telegraph ave., Oak- 
land, Cal. 


W. M. Samuels has engaged in the 
meat business at 3802 Grove st., Oak- 
land, Cal. 


E. H. McClintock, Lindsay, Cal., has 
sold out his Sanitary Market to Paul 
Mohnike. 


“Heavy” Hellowell, Lincoln, Cal., has 
added a meat department to his grocery 
store. 


Yonkers Kosher Meat Products Co., 
Yonkers, N. Y., has been incorporated 
with a capital of $10,000 by A. Nayor. 


Jordan’s Market has been moved 
from 1451 to 1520 Church st., San 
Francisco, Cal. 


The Masonic Market has engaged in 
business at 1434 Haight st., San Fran- 
cisco, Cal. 


Walter F. Doehler has engaged in the 
meat business at 266 Russell st., Port- 
land, Ore., under name of Waldo Meat 
Products Co. 

_ The Lunch Meat Factory has engaged 
in business at 1513% East 18th st., 
Portland, Ore. 

The Farmer’s Public Market has been 
opened at 356 N. Liberty st., Salem, 
Ore., by E. L. Gray. ' 

The Carstens Packing Co. is reported 
to have succeeded to the meat market 
of Fred Urton at Harrington, Wash. 

F. L. Lang has purchased the meat 
market of John E. Hult, at 1106 So. 
K. st., Tacoma, Wash. 


Bioto’s Grocery & Meat Market has 
been opened at St. Francis Park, 
Klamath Falls, Ore. 

William J. Wiser, Troutdale, Ore., has 
moved his meat and grocery business 
into his new building. 

Charles Kelly has sold the Broad- 
moor Quality Grocery & Market, 4212 
E. Madison st., Seattle, Wash., to J. C. 
Kearns. 

The City Meat Market, Medford, Ore., 
has been opened by Con DeVore. 

Earl Redlinger has purchased the 
meat business of W. J. McBeath, 
Wenatchee, Wash. 

Dullum’s Meat Market, Brainerd, 
Minnesota, was destroyed by fire. 

Leonard Hanson Meat Market, Harris, 
Minnesota, was destroyed by fire. 

Gillson and Lutz have opened a meat 
market at Mankato, Minn. 

Sanitary Meat Market, Janesville, 
Wis., was damaged by fire. 

Herbert Zremke, Union Grove, Wis., 
will move his meat market and general 
rt the Mark Hurn building about 

rae 


Peoria Meat Market has been opened 
at 202 Main st., Peoria, Ill, by Max 
Miller. This is the second of Mr. 
Miller’s meat markets and is equipped 
with most up-to-date refrigerating 
cases and other sales adjuncts. 

W. W. Royer, Tomahawk, Wis., has 
purchased the stock and equipment of 
the Theilman Meat Market and will 
operate it under the name of Royer’s 
Groceries and Meats. The equipment 
will be thoroughly modernized. 

Held Meat Market, Durkee bldg., 
Hartford, Wis., has been closed. Calvin 
Held, who operated the market, will 
join his father in the management of 
the West Bend Market. The altered 
arrangement was made because of the 
advancing age of the elder Held. 
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AMONG RETAIL MEAT DEALERS. 


Many interesting reports were made 
at the meeting of the Eastern District 
Branch on Tuesday of this week. 
Among these were the report of the 
new management of Food Distributors’ 
which was well received. President 
Haas gave a report of the ball game 
between Jamaica and Eastern District 
teams at Bellmore the previous Sunday 
from which it appeared “our Al” is out 
a few dollars. However, his faith in 
the E. D. nine is unshaken, and a return 
match in the near future is planned. 
Executive Secretary Fred Reister re- 
ported in detail on the activities of In- 
dependent Merchants Association. The 
branch will continue to hold but one 
meeting a month until October. The 
next meeting will be September 22. 


Discussions on the matter of fat, ice, 
skins, etc., were heard at the meeting 
of the Bronx Branch last week. The 
committee in charge of poultry buying 
for members is composed of E. Denny, 
Fred Hirsch and Leo Spandau. The 
annual dinner dance of this branch will 
be held January 24, 1932, in Ebling’s 
Casino. Fred Hirsch gave a talk on 
insurance, mutual and otherwise. He 
stated several insurance companies are 
adding a towing policy to fire and theft 
insurance at the small sum of one dol- 
lar. Louis Bauer, having again started 
in business, is back on the active list. 
Signs have been placed requesting the 
beef houses to close all day Labor Day. 
Next meeting will be September 2. 


Meat, fish, poultry and game seized 
and destroyed in the city of New York 
by the health department during the 
week ended August 22, 1931, were as 
follows: Meat.—Brooklyn, 1,270 Ibs.; 
Manhattan, 470 lIbs.; Bronx, 3 Ibs.; 
Queens, 13 Ibs.; total, 1,756 Ibs. Fish.— 
Brooklyn, 200 lbs.; Manhattan, 20 Ibs.; 
Bronx, 230 lIbs.; total, 450 lbs. Poultry 
and Game.—Brooklyn, 27 Ibs.; Manhat- 
tan, 59 Ibs.; total, 86 Ibs. 


Pat Naughton, South Brooklyn 
Branch, is the first of the European 
vacationists to return. He landed in 
America last Sunday after a summer 
spent in Ireland. He is feeling wonder- 
ful, and has some great stories. 


Joseph Behrman of Maspeth, member 
Eastern District Branch, is in Crown 
Heights Hospital, convalescing from a 
major operation. 


Rosie Di Matteo, younger daughter 
of Mr. and Mrs. Albert Di Matteo, cele- 
brated a birthday on August 25. 

Louis ‘Bauer, member of Bronx 
Branch, has opened a market on 
Gramanth ave., Mount Vernon. 


Mrs. L. Miller, member Ladies Aux- 
iliary, is spending the summer at Long 
Beach. 

——%—— 


WHEN YOU WANT A GOOD MAN. 
When in need of expert packinghouse 


workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


FIROR STARTS NEW MEAT FIRM. 


Frank M. Firor, who recently re- 
signed as head of Adolf Gobel, Inc., this 
week announces the establishment of 
the new meat manufacturing firm of 
Frank M. Firor, Inc., with plant and 
headquarters at First ave. and 33rd st., 
New York City. 

The company will manufacture a full 
line of frankfurters, bologna products, 
cooked meats, boiled hams, delicatessen 
specialties and smoked meats, and will 
also merchandise a line of dried sau- 
sage and canned meats. The new trade 
mark is “Firor’s Fine Flavored Foods.” 

The staff includes some of the men 
who aided Mr. Firor in building up the 
Gobel business. The officers are: 
Frank M. Firor, president; F. Howard 
Firor, first vice president; Albert 
Lewis, second vice president; Norman 
C. Plaatje, treasurer; Joseph B. Halli- 
nan, secretary. F. Howard Firor will 
be in charge of production, Norman C. 
Plaatje in charge of sales and Joseph 
B. Hallinan in charge of office matters. 
Albert Lewis will be located in Spring- 
field, Mass., in charge of sales in the 
New England territory. 

Frank Firor’s name is_ indelibly 
written on the meat trade history of the 
metropolitan district of New York. For 
many years he was the operating and 
sales executive of Geo. Kern, Inc., and 
when the Gobel organization was taken 
over after the death of its founder Mr. 
Firor was made its head, and led in 
bringing it to a foremost place among 
meat merchandising concerns. His new 
enterprise will permit him to capitalize 
his skill and experience as a manufac- 
turer and a master merchandiser under 
his own name. 

“In the course of the thirty years 
which I have spent in the meat packing 
industry I have experienced many 
happy moments, but none that can com- 
pare with being able to announce to my 
former customers and many good 





HEADING FOR THE FRONT. 


Frank Firor gets back in the meat game 
in New York territory with both feet. 


August 29, 


friends of long standing the oy 
Frank M. Firor, Inc., governmen 
spected establishment No. 615” o. 
Mr. Firor in a letter to the ag 
“It has been our good f eh 
secure a very desirable and 
four-story building at 33rd gt, and Is 
ave. Located as we are, and with 
fleet of refrigerated trucks, we will 
in a position to carry out the first of 
our three standards—‘Service” 
“Our organization is com 
tirely of men with many years of Drae 
tical and successful experience in op, 
line of business as a background, - 
bining this feature with the fact thy 
the plant has been completely 
with modern new machinery and reno. 
vated to a point of perfection, we know 
and you may feel assured of that very 
voip gg rane ger So vitally j 
to the conduct of a succes busines: 
——. ee 
“Inasmuch as it is our desire i 
not to have a large business, aed 
one, resultant from capable manage. 
ment coupled with the fact that om 
overhead will be modest, we will be in 
a position to give what you are 80 Very 
interested in—‘Price.’ ” 


fe — 
NEW YORK NEWS NOTES. 


Miss Lillian Dublin, of the local office 
of the U. S. Bureau of Agricultural 
Economics, is on a tour to the Finger 
Lakes. 


y Rogers, provision de 
Jersey City plant, Swift & Come 
on a well-earned vacation and will re. 
turn to his duties next week, 


President Samuel Slotkin, Hygrade 
Food Products Corporation; left Ney 
York early last week on a trip which 
will include a visit to all the plants of 
the company. 


Chicago visitors to Wilson & (Co, 
New York, during the past week 
included Vice President W. J. Cawley, 
General Superintendent S. C. Frazee 
and J. W. Seyl, credit manager. 


William O’Brien, of the Brooklm 
division of Adolf Gobel, Inc., passed 
away at his home in Boston, Mass., m 
August 25, where he had gone to r 
cuperate following an appendix opera 
tion in New York. 


The Otto Stahl Employees’ Welfare 
Association held its annual outing at 
Brienlinger’s Old Point Comfort picnic 
grounds on Sunday, Aug. 28, 
although the weather was not % 
pleasant, everyone had a most enjoy- 
able time. Arrangements were Ps ol 

Toh 












vised by Herman Harms, who 
his assistants Herman Waill, 
Wallace, Henry Grimm and Samud 
Horowitz. More than 800 people at 
tended, among whom were the officers 
of Stahl-Meyer, Inc., and many friends 
of the employees. One of the most it 
teresting features of the day’s activitie 
was the releasing of 100 balloons, 
which were attached cards entitling 
those who caught them to one can? 
Stahl-Meyer Imported Style cannes 
frankfurters for each card. The of 
cers of the association are Fr est 
phal, president; Fred Lehle, vice pres 





dent; Miss Lillian Brown, _finandd 
secretary, and George Rohdenburs 
treasurer. 
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SAUSAGE MAKERS OUTING. 

usage Manufacturers’ Asso- 
val oP ew England held their an- 
nual outing and dinner at the summer 
camp of P. W. Rounsevell, at Tewks- 
pury, Mass., on a recent midweek day. 
Mr. Rounsevell made an exceptionally 
gracious host. 

Arriving shortly before noon the 
members and guests had luncheon. 
Most of the afternoon was devoted to 
water sports. This was where Mr. Low, 
of Hoffman & Co., made his presence 
jnown. Johnnie Balkus, of Balkus 
ge Co., and Phil Feinberg, of the 
Ht e Food Products, found it easier 
to tip over their canoe fully clothed 
than at any other time. They had an 
enjoyable time afterwards drying out. 
Elliott Hayes, of Early & Moor, soon 
joined them. ; 

A novel feature of the outing was a 
skeet shoot in which J. Cooper, of the 
New England Provision Co., won first 
prize. The markmanship of many of 
the contestants was as high as the 
present price of frankforts. In the 
rifle shoot Mr. Pendleton, of the 
Worcester Salt Co., John Clugston, of 
Carl A. Weitz Co., and Frank Resker, 
of A. Gobel were the sharpshooters. 
Phil Feinberg won first prize in the 
shot put, with Johnnie Balkus a close 

d 


nd. 
ee home made chicken dinner with 
all the fixings was served at 5 o’clock 
and was enjoyed by all. Much fun and 
merrymaking took place after the 


er. 

The officers of the association are 
John Clugston, Carl A. Weitz Co., 
president; Harold Taylor, Parks Sau- 
sage and Provision Co., secretary; 
William Tarky, F. W. Baldau Co., 
treasurer; S. Y. Levovsky, executive 
secretary. The committee which ar- 
ranged and carried out the program 
consisted of P. W. Rounsevell, Harold 
Taylor, and S. Y. Levovsky. 


a. 


“RED HOTS” VACUUM PACKED. 
Frankfurters by the “high vacuum 
k” process are now being put up by 
tahl-Meyer, Inc., New York. The 
canned frankfurter known as the “im- 
ported style” is the result of a German 
recipe employed in a vacuum cooking- 
packing process which is said to retain 
all of the keeping qualities without the 
addition of adulterants or preservatives. 








NOTICE 
FASS & FASS BANKRUPTS 
The undersigned has received an offer 
to purchase the refrigeration plant of 
the above named bankrupts formerly 
wholesale dealers in meats and meat 


products. This plant is situated at 85- _ 


87 No. 6th St., Brooklyn, N. Y. 

Said offer will be considered at a 
meeting of creditors to be held before 
Wilmot L. Morehouse, referee, at room 
405, Post Office Bldg., Brooklyn, N. Y., 
on Sept. 9, 1981, at 2:00 p.m. Anyone 
Interested in acquiring said premises 
bine attend at such time and submit 

s. 

Full particulars relative to the prop- 
erty may be obtained from the attor- 
neys for the undersigned. 


MESSRS. LYNN, WANDLESS & 
LANIER 


74 Trinity Place, New York City 
Tel. Whitehall 4-8134 
Alfred E. Vass, Trustee 
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their problems. 


expenditures. 








CORRESPONDENCE SOLICITED. 


BOX 621 


THE NATIONAL PROVISIONER, 295 MadisonAve.,NewY ork City 


Independent Meat Packers 
Prepared Meat Manufacturers 
Food Distributors 


The formation of an organization is now in prog- 
ress for the purpose of devoting its services to 
meat packing plants, prepared meat manu- 
facturers, and food distributors. 
Services will be directed towards the coordination 
and analysis of the business pertaining to finan- 
cial, cost and accounting control, organization, 
production, merchandising and in an advisory 
capacity to the management in the solutions of 


This service should be of particular interest to 
companies that do not want to increase their per- 
manent executive overhead and yet obtain such 
service on a professional basis and at nominal 


¥ 














WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on August 27, 19381: 


Fresh Beef: CHICAGO. 
YBEARLINGS: (1) (800-550 Ibs.): 
GEER cowcccccccedsseccoccscsesecnce $15.00@17. 
PYOPTTTTTITT LITT 14. 15.50 
MOGI. vc ccvccessctcvcevecceseuceee 13.00@14.50 
STEERS (550-700 lbs.) : 
MOE. cvseebessuscavactanedacheceens 14. 16.00 
ied ecordedenecddcnacecceséogecee 14, 15.00 
STEERS (700 Ibs. up): 
MEE sacs Sen cwedsccseccdccecteccceee 13. 14.50 
O16 sees eerescccsdveccecccoeesess 13. 14.00 
STEERS (500 lbs. up): 
ENON: co ccodccccvccssncocpesecaceses 10. 13.00 
IER vine be cedeeseteceessesececesae 8. 10.00 
COWS: 
MEE vecedeneeadsenseeedecasensenesss 9. 10.00 
WE ceicicccccesescesecvctdsesncnes 7.5 9.00 
COMME cccecccctccccvcccccccscsesue 6. 7.50 
Fresh Veal and Calf Carcasses: 
VBAL (2): 
RENT cs Cedekiencabeceecasnseeneaies 15.00@17.00 
ee Veseabececesocceressivwessetes 14.00@16.00 
MER ad ciccdvcsiccaccesccsspeeenuns 13. 15.00 
OOM. ccccccceseccsecccccessosseoes 11. 13.00 
CALF (2) (3): 
ECO cv cccccccccccccesecccccccsvecce 11. 12.00 
ccc cccccccccccceccccecccescccees 0. 11.00 
MOGIUM ccccccccccccccccccccccccccccs 9. 10.00 
NEE: a ctdnwecnecdvccecseeddencunte 8. 9.00 
Fresh Lamb and Mutton: 
LAMB (88 lbs. down): 
ICD ncccccccccccvccccccccccccccece 17. 20.00 
SbbNe dons e668 e6See sees doe eneeen 15. 17.00 
MOMIGM ccccccccccccccccccccscccccces 10. 15.00 
COMMON. scccicccdcccccccccsccccncseses 7. 10.00 
LAMB (39-45 Ibs.) 
MD sevecncercciesoveccveessoesoes 17. 20.00 
COROdeNCeossCereresecocrcceeeseee 15. 17.00 
MRE oon ccvsevecccccccscveaveceses 10. 15.00 
sea sabedanbwie ad velcewenestioned 7.00@10.00 
LAMB (46-55 lbs.): 
CIES: cicsnccoseccovceccceesssoceces rey tres 
GE ce ccdecdvedeedovewtceddsconesses 14.00@16.00 
MUTTON (Ewe) 70 Ibs. down: 
GONE kas vs nce ccccqisetsedebecesieeea 6. 8.00 
WEEE. wesécces Kcbdecvccprcsaeccecte B00 6.00 
ey rrrrerrrrrrrr rrr rie reer 3. 5.00 
Fresh Pork Cuts: 
LOINS: 
eT Bina ss Kinde teen pesvedeqevs 21.00@24.00 
ae a ee ere corr ere 20.00@23.00 
TDTE TR BV icc cisesweccccvecaviceses 17. 19.00 
WG-BB WOR, Vice coscccccccscccsccccces 14. 15.00 
SHOULDDRS, N. Y. Style, Skinned: 
BE Vos Sieh weceucen ses eswe seas 11.00@13.00 
PI CS: 
CB TR. BV oc ckcccccadccdccccvcccese. ceasess ces 
BUTTS, Boston Style 
4-8 Ibs. @ — dv edcccveeveresvenes 14.00@17.00 
SPARE RIBS: 
WOE TR 6 65 Cdn'c sioceeicis tcc ceepeves 8.00@10.00 
bi en 294 6.00@ 6.50 
Bea dha cack san sce sa sne vadeuens cnc: CURRIED 


(1) Includes heifer yearlings 450 pounds down at Chicago. 
(8) Includes sides at Boston and Philadelphia. 


York and Chicago. 


BOSTON. 


15.50 
14.00: 


16.50 
15.50 


11. 14.00 
10.00@11.50 


eeeesesees 


(2) 


NEW YORE. 
$16.50@17.50 
16.00@17.00 
15.50@17.00 
15.0010.90 
15.50@16.50 
14,00@15.00 
9.00@13.50 
7.00@ 9.00 
10.50@12.00 
8.00@10.00 
6.00@ 8.00 
18.00@20.00 
16.00@18.00 
14.00@16. 
12,00@14.00 _ 
15.00@17.00 
18.00@15.00 
11.00@13.00 
10.00@11.00 


eee eeeeeee 


PHILA. 
16. 18.00 
15. 16.50 
16. 16.50 
15. 16.00 
11. 14.00 

9.00@11.00 
1. 12, 
10. 11.00 

7. 9.50 


aaeee t= 
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Includes ‘‘skins on’’ at New 
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NEW YORK MARKET PRICES "pasis NEW YORE DE 


Ammoniates. 
FANCY MEATS. : 
LIVE CATTLE. Ammonium sulphate, bulk, per ton 
$ 7.35@ 8.50 Fresh steer tongues, untrimmed..... ex vessel Atlantic and Gulf 
3.50@ 5.50 Fresh steer tongues, 1. c. trm’d.... ‘eT sulphate. double bags, 
Sweetbreads, beef 00 Ib. f.a.s. New York 
a. veal Blood aried, 25-10% per per unit..... 
ee neys po ‘ish scrap, 11% ammonia, 
LIVE CALVES. Mutton kidneys B. P. L. f.0.b. fish fa 0% 


Livers, beef a pound “ * uano, foreign. 183@14 
Vealers, good to choice $ 9.50@11.00 Oxtails 2 aT B aie ee @ oe on _ 
Vealers, fair to good 7.500@ 8.50 sang Fish’ scrap, ) peaenene. 2 6% 4 trmonia, 


sole Ni Nitrat t+. 0) a 
a rate in bags, 1 spot.. 4 
LIVE LAMBS. a Tankage ground. 10% a ™ 
15% B. P. L. bulk , 
Lambs, good to choice -00@ 9. Shop fat 
Lambs, medium ‘ . Breast fat D 
Lambs, culls . 5 Edible suet A x Phosphates. 
; Cond. suet 
yy bone _ee. sonnen. 3 and — 
ages, per ton, c. 
GREEN CALFSKINS. Bone meal, raw, India, 
5-9 9144-12% 121-14 14- “ 18 up bags, per ton, 6.1.£....60cssesccnal 
1. 1.75 Acid phosphate, bulk, a Balti- 
150 more, per ton, 16% -fla’ uceey 


Potash. 


-50 Manure salt, 20% bulk, per ton....., 
35 Kalnit, 149% bulk, per ton 

Muriate in bags, basis 80%, per ton.. ‘ 
BUTTER. Sulphate in bags, basis 90%, per ton 


Creamery, extra (92 score) @29 Beef 
Creamery, —, (88 to 24 score).....26 @27 ” 
Creamery, seconds (84 to score).... y Cracklings, 50% unground......... 
DRESSED BEEF. Creamery, lower grades 23% @24 Cracklings, 60% unground 
CITY DRESSED. l 
Choice, native, heavy EGGS. BONES, HOOFS AND HO 


Choice, native, light... it (Mixed colors.) Round shin bones, avg. 48 to 
Native, common to fair Baten aeene <a % per 100 p - vers 
xtra, firsts, dozen. : Flat shin ey avg. 40 to 4 
WESTERN DRESSED BEEF. Fients as - 2 per 100 pieces. as pe ones eu ae 5 ie, 
2 hecks ..... ‘es TINS GR YS Black or striped hoofs, per beats. 
Native steers, 600@800 1 16 White hoofs, per ton 


Ibi o4 
Stirs, agg Teenage GO i. LIVE POULTRY. Thigh bones,’ avg. 85 {0 90 ibs., ber 


Good to choice cows B Fowls, colored, fancy via express ir . 

Common to fair cows ll Fowls, Leghorns, fancy, via express... Horns, according to grade....+.+.05 : 

Fresh bologna bulls ieee 
DRESSED POULTRY. , 


Fowls—fresh—dry packed—12 to box—fair to y For week ended Aug. 21, 1981 
Western, 60 to 65 Ibs. to dozen, Ib...22 Point of 
Western, 48 to 54 Ibs. to dozen, Ib... origin. Commodity. 
Western, 43 to 47 Ibs. to dozen, Ib... ae 
Western, 36 to 42 Ibs. to dozen, Ib... @20 oS . pence | beet. «-+ sia 
Western, 30 to 35 lbs. to dozen, Ib...17 @19 Argentin ee abeemia 
Fowls—fresh—dry pkd.—12 to box—prime to fcy.: Canada—S. P. hams 
Western, 60 to 65 Ibs. to dozen, Ib... @27 Canada—Bacon 
Western, 48 to 54 Ibs. to dozen, Ib...25 @26 * Ss 
eo 17 Western, 48 to 47 ths. to dozen, Ib...23 me a 
. 2 rounds Western, 36 to 42 Ibs. to dozen, Ib... @21 ey oo 


ae . Germany—Bacon 
. 3 rounds. . ‘ ) Western, 30 to 35 lbs. to dozen, Ib... @20 leant aes 


. .o.- 12 Chickens, fresh. 12 to box, prime: ng 
No. 3 chucks. : Broilers, under 17 lbs @34 a gg tome 


ognas Italy—Salami 
Rolls, reg., 6@8 lbs. avg.. oe oe Ducks— Uruguay—Sweet pickled beef 
eS yay Sy ; : 60 Kang Tend @18 = Uruguay—Canned corned beef........06 
Tenderloins, b ; 
Tenderloins, 5@6 Ibs. .50 @60 Squabs— 
Shoulder clods Sx. abe White, ungraded, per Ib........... ..25 


DRESSED VEAL. prep aa Lincoln Farms I 
oo Be - 3 Corporation 
Fowls, frozen—dry. pkd.—12 to box—prime to fcy.: Collectors and Renderers 


Western, 60 to 65 Ibs., per Ib 
Western, 48 to 54 Ibs., per = ‘> “ ) 
Western, 43 to 47 Ibs., per Ib.. aor ) 
victim Bones 


sheep BUTTER AT FOUR MARKETS. Manufacturer of Poultry F 
vege aa x Ainalesale prices of 92 score butter at Chicos ee at Sit at 

FRESH PORK CUTS. August 20, 1931: | 
ee ae Phone: Caledonia 0114-0124 


Pork loins, fresh, Western, 10@12 lbs..23 @25 Chicago ..28% 28% 28% 28% 28% 27% Pe ’ 
40 @45 New York.29 29 20%, 29% 29% 29 Factory: Fisk St., Jersey City, ! 
Boston ...29 20 29 29% 29% 29% = 
Phila. ...30 30 30% 30% 30% £4230 i 
Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago. 


7% 2% 232 8 28 2 e 
Receipts of butter by cities (tubs): oO mn 


Wk. to Prev. Last -—Since Jan. 1.— 


Aug.20. week. year. 1981. 1930. 
a aa 36,487 32,496 33,272 2,245,386 2,237,416 
Y.... 50,763 46,948 49, reg 2'529,745 2,500,551 
Boston . 16,949 14,411 14,446 754,997 °778,948 
Phila. ...13,851 18,945 10,259 813,123 _ 754,004 094 


Total 118,053 112,800 107,010 6,313,251 6,275,009 275,009 


Prime No. 1 veals. 
Prime No. 2 veals. 
Buttermilk No. pS 
Buttermilk No. 2.... 
Branded grubby .... 
Number 3 


sao 
AAS 


WWW EAD®W 


aass 


Pigs, 80 lbs. 
Pigs, 80-140 ibs 




















SMOKED MEATS. 


10 Ibs. avg 


“Uy Sie “eae eoheegs = ~ Cold storage movement (cases): Specialists in ee of 


Same consignment. R i 
1G IDS. AVE......ccccece ose = Out Onhand Week-day 
6 Ibe. BYE «0.0 nseeesee vee dG Aug 20. Aug 20. Aug. 21. last yeas || mation ony —— 


: Warehouse 
10 : Chicago .... 1,136 38,111 1,587,277 1,794,851 
whee [20 @22 2 4,246 9,049 1,706,451 1,845,104 407, East 3ist see 


light 
Beef Boston 1,448 261,043 252,169 NEW YORK, N 
I estern s Phila. 1,645 270,076 305,031 Caledoni K, N.Y. 








Pickled bellies, SOi0 ibs. Ibs. avg.........17 Total .... 7,145 15,258 3,824,847 4,197,155 














PPP TTT rire ry 





Preeeew Fas doce OS SSE SE [iasecaccaearaaas || 2 


